! HOLIDAY PARTY 
^ MAKEOVER 




71 GENIUS RECIPES 
49 WINES & COCKTAILS 
24 ENTERTAINING TIPS 



NEW COCKTAIL , 
SNACKS 

Pickled and spiced beets, | 
chile-toasted ainnonds, 1 
orange-juice-marinated olives 
and more delicious starters. 
RECIPES, PP.179&196 



THE CHAMPAGNE 
\ DINNER: 

AUSER’S/GUIDE 
V\StH RECIPES 

\ P- 66 / 




FINISHED ONLY 
IN WINTER. 

MAYBE THAT’S WHY 
IT’S PERFECT OVER ICE. 



Maker's 46* begins as fully niatured Maker's Mark.* 
And then something magical happens. By adding 
seared French oak staves to the barrels and finishing 
it only in virinter, m unlock the bold and complex 
flavors of oak, vanilla, caramel and spice. 

Yet Maker's 46* retains the easy drinkability of 
Maker's Mark* no matter \what season you enjoy it. 



Maker's 

46 . 



THE BOLD SIDE OF MAKER’S.' 



makers46.com 





Peanuts and pretzels? 

Or, Burrata and Crostini? 

Forgo the ordinary airport fare with locally- 
inspired recipes at The Centurion® Lounge. 
It’s just one of many unexpected touches 
you’ll find at these airport sanctuaries. 

The Centurion Lounge isn’t just a place to 
pass the time, but a place to savor it. 

And it’s complimentary for 
Platinum Card® Members. 



the journey never stops” • • 



The Centurion Lounge 

San Francisco | LaGuardia | Miami | Dallas/Fort Worth 
Las Vegas McCarran | Seattle 
thecenturionlounge.com 




The Platinum Card®, Business Platinum Card® and Corporate Platinum Card® Member must present his or her valid Card, a boarding pass 
showing a confirmed reservation for same-day travel on any carrier and a government-issued I.D. A Card Member must be at least 18 years 
of age to enter without a parent or guardian. For lounges with a self-service bar, the Card Member must be 21 years of age to enter a lounge 
without a parent or legal guardian. Must be at least 21 years of age to consume alcoholic beverages. Please drink responsibly. Access is 
subject to space availability. Locations and hours are subject to change. Use of The Centurion Lounge is subject to all rules and conditions 
set by American Express. American Express reserves the right to revise the rules at any time without notice. ©2015 American Express 
Travel Related Services Company, Inc. All rights reserved. 





The 2016 Ford Explorer Sport. With a standard 3.5L EcoBoost® engine that 
produces best-in-class V6 horsepower.* Now nothing is holding you back. 

THE NEW 2016 EXPLORER 



*Class is Large Utilities based on Ford segmentation. Tested with 93-octane fuel. 
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CLOCKWISE FROM TOP LEFT: DAVID STRAIGHT; CON POULOS; JOHN KERNICK; NICOLE FRANZEN; FREDRIKA STJARNE; 
KRISTIN PERERS. COVER: GLASS BOWLS FROM THE END OF HISTORY; GLASS BOWL (HOLDING POPCORN) FROM GEORG 
JENSEN; WINEGLASSES FROM CHRISTOFLE; SERVING PLATTERS BY HUMBLE CERAMICS 




BRUNOMAGLI 

DAL 1936 



BRUNOMAGLI.COM 




Our favorite restaurant in Europe 
was right on board 





✓ 




Embark on a culinary journey with up to 12 distinctive restaurants, each 
with an ambiance as unique and appealing as the cuisines they serve. 
Every menu is crafted by our James Beard-featured chef, and every dish 
is prepared fresh from scratch. It's no wonder your favorite restaurant 
in Europe will be one of ours. 



That's modern luxury.^^ 




Visit celebritycruises.com, call 1-877-297-6143, or contact your travel agent. 

©2015 Celebrity Cruises Inc. Ships' registry: Malta and Ecuador. 




RECIPE 

INDEX 





Soups & Starters 


• • 


• ••• 


Chile-Toasted Marcona Almonds 






P.179 


• • 


• ••• 


Farro and White Bean Soup with 






Swiss Chard and Herb Oil 


• •• 




P.184 


• • 


• 


Hot-and-Sour Soup P. 114 


• 


• • 


Jamaican Greens- Stuffed Patties 






P.171 




• ••• 


Marinated Olives with Orange 






P.196 


• • 


• • 


New England- Style Crab Dip with 


• 




Brown-Butter Crumbs P. 182 


• 


• •• 


Pimento Cheese with Salt-and- 


A 




Pepper Butter Crackers p. 94 


w 


• •• 


Pink Peppercorn and Fennel 


• • • 




Gravlax p. 183 






Popcorn with Sesame- Glazed 






Pistachios p. 196 




• •• 


Raw Oysters with Cava Mignonette 


• • 




P.183 


• 


• •• 


Roasted Shrimp-and-Fennel 






Skewers with Mustard 






Chimichurri p. 183 


• 


• 


Salt Cod Fritters with Curry 


• • 




Aioli P. 192 




• • 


Sea Scallop Lollipops p. 196 


• •• 


• 


Smoky Mussel Stew p. 182 




• • 


White Anchovy Toasts with 


• •• 


Yukon Colds + 


Parsnip Butter p. 182 




puff pastry = 




• ••• 


perfect party 
dish 


Salads & Vegetables 




• •• 


Butter Lettuce Salad with Fresh 


• 


V 


Cranberry Vinaigrette P.199 


• ••• 


^ •• 


Cheese, Ale and Potato Pie p. 44 




• •• 


Green Beans with Roasted Almond 






Crumble P. 199 




• • 


Grilled Corn with Jerk Mayo and 


• •• 




Coconut P. 172 




• •• 


Homestyle Cucumber Salad with 


• •• 




Garlic P. 114 




• •• 


Ombre Potato and Root Vegetable 


• • 




Gratin p. 88 




• •• 


Sauteed Collards and Cabbage 






with Gremolata P. 88 






Meat & Poultry 


• • 
• • 


• •• 


Beef stew with Dill p. 124 


• • • 




Clove-and- Cider- Glazed Ham 






P.92 





Crispy Wok-Fried Chile Chicken 

P.112 

Curried Goat with Apricot- Ginger 
Chutney P. 192 

Ginger Turkey Meatballs P. 196 
Grilled Short Ribs P. 124 
Roasted Dry- Aged Rib of Beef 
with Creamed Greens P. 187 
Spiced Pork Crown Roast with 
Roasted Vegetables p. 187 
Spiced Short Rib Tagine P. 72 
Spicy Jerk Chicken p. 172 
Steak Tacos p. 124 
Steak with Apple Salsa p. 124 
Wok-Seared Steak Mah-Jongg with 
Shishito Peppers p. no 



I 



Best 
new DIY 
holiday 
gift. 



Shellfish 

Hot Pepper Shrimp p. 194 
Masala Prawns P. 176 



y 

108 / 

^ith 4r 



Rice & Legumes 

Angry Pig Fried Rice P. 

Brown Basmati Rice with 
Coconut and Turmeric P. 176 
Chickpeas with Eggs and Mustard 
Greens P. 128 

Forbidden Black Rice with 
Ginger and Cardamom p. 176 
Red Lentil Dal with Mustard Seeds 

P. 176 

Rice and Peas p. 194 
Warm Lentils with Smoked Trout 
and Poached Eggs p. 126 

Breads & Sandwiehes 

Buttery Butternut Squash 
Rolls P. 94 

Ginger-Molasses Scones P. 48 
Kentucky Hot Brown p. 199 
Open-Face Egg and Griddled Ham 
Breakfast Sandwiches p. 128 

Desserts 

Basler Leckerli p. 102 
Buttermilk Eggnog Pie P. 96 
Chocolate-Peppermint 
Brownies p. 44 



Build a feast 
around this 
fragrant rice. 



• • • Coffee- Caramel-Jam Toasts 

P.I 88 

• • Cranberry-Walnut Tart with 

Buckwheat Crust p. 46 

• • • Halvah Par fait with Figs and 

Spiced Crumble P. 74 

• • Haselnussmakronen p. 105 

• • • Hausfreunde p. 102 

• • Lemon Curd Toasts with Coconut 

P.190 

• • • Miracle Peanut Butter Crunch 

P.136 

• • Sticky Drunken Pears P. 46 

• • • Triple-Layer Sour Cream 

Chocolate Cake p. 13 0 

• • Whipped Vanilla Ganache 

Toasts with Pear 
and Pomegranate p. 19 0 

• • Yuzu Kosho Cashew Butter Toasts 
P.190 

Drinks 

• • Anjou Punch p. 118 

• • Mott & Mulberry p. 118 

• • Road Soda P.84 

• • • Turmeric Elixir p. 28 



Condiments, 
Dressings & Pickles 

• • • • Apricot- Ginger Chutney P. 194 

• • • Curry Aioli P. 192 

• • • • Fresh Pineapple Salsa P. 172 

• • • • Red Wine-Dijon Vinaigrette P. 120 

• • • Spiced Pickled Beets p. 196 



Staff* Favorite 
Pairing 



SNAP TO SUBSCRIBE TO 
FOOD&WINE FOR $1 PER ISSUE! 

Scan this code on your smartphone 





to subseribe to Food 8c Wine. 



CLOVE-AND-CIDER-GLAZED HAM 

with 

Spiced, medium-bodied red: 2013 
Monte La Sarda Garnacha (p. 92). 



RECIPE KEY • FAST • HEALTHY • MAKE AHEAD • VEGETARIAN • STAFF FAVORITE 
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CON POULOS 





THIS IS YOUR WAKE-UP CALL TO 



CALLS 



Fly toward something better with the help of 80,000 employees 
who do everything they can to help you explore what's possible. 







\ 



what fun! 



Gifts that bring joy to kids of all ages. 



LE CREUSET") 



lecreuset.com 




&W’s Ray Isle 
[ggests a gift wine 
or spirit for every 
personality type. 






FOOD&WINE 



s.v.p./EDiTOR IN CHIEF Dana Cowin 






THE HIPSTER 

Choose a pet-nat (petillant naturel), 
a low-tech, ancient style of sparkling wine 
from France's Loire Valley: Agnes & Rene 
Mosse Moussamoussettes ($22). 
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THE ENTERTAINER 

Give a case of an affordable sparkling 
wine like Rotari Brut ($13). It’s 
a creamy Italian made from 
Chardonnay, like many Champagnes. 
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Sonoma's Mauritson family makes 
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PURE CHARACTER 

MEET OUR GROUNDSKEEPER 

At Bontem, we grow wine organically 
and fuftainably, treating the land with 
deep respect. Instead of spraying our 
vineyards with chemicals, we let 
chickens scratch and peck amid the vines, 
gobbling up insect pesu and aerating the 
soil naturally as they go. They enjoy a 
banquet of bugs, and you get pure, 
flavorful wine made from our oiganically 
grown grapes. We think that*s something 
to crow about. WWW.BONTERRA.COM 



What does organic mean to you? lOrganicIs 



CVCRYTHINC IN BALANCE DRINK RESPONSIBLY »20X4 SONTERIU OfNiANIC VINEtMM. HOPLANO. CA 
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WITH BACON 



» 6 slices of cooked Smithfield Bacon 

» 6 medium sweet potatoes 
' 3 tbsp unsalted butter 
» k 2 cup heavy cream 
» 3 tbsp brown sugar, divided 
’ Vi teaspoon ground nutmeg 
’ Va teaspoon black pepper 
’ Vi teaspoon of salt 
’ 6 tbsp marshmallow creme 



Bake sweet potatoes for 40-50 minutes 
at 350° E Cut off top 1/3 of potato and 
scoop out flesh, leaving Va inch in shell. 
Mix potato with butter, cream, 2 tbsp 
brown sugar, nutmeg, salt and pepper 
and spoon back into reserved potato 
shells. Top each with 1 strip bacon cut 
into pieces, 1 tablespoon marshmallow 
creme, then sprinkle all with remaining 
brown sugar. Broil for 3-5 minutes or 
until marshmallow creme is toasty 
brown. Serve hot! 
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TRADITIOH 



This season, give your guests a reason to celebrate 
with hickory-smoked, spiral sliced Smithfield Ham. 
Our flavorful, mouthwatering hams have that legendary 
flavor that gets everyone into the holiday spirit. 



Flavor hails /rom 

Smith/ield 



For recipes and more, visit smithfield.com 



©2015 Smithfield Foods 
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EDITOR’S 

LETTER 





IT’S ALMOST IMPOSSIBLE for me to throw a party 
without a theme. I love a good organizing 
prineiple to help me shape the menu, the table 
settings, the invitations -and to make sure 
everything works together. For the story that 
begins on page 174, we’ve turned six food 
trends into six ineredible parties. One of my 
favorites is the reinvention of the shellfish tower, the plateau 
de fruits de mer, whieh we’ve seen at restaurants like 
The NoMad in New York City. Here, we’ve turned the tower 
into a seafood hors d’oeuvres party that’s like a mini Feast 
of the Seven Fishes. We’ve also translated the huge toast trend 
into a dessert party with lemon eurd and blaekberries on 
baguette and eoffee-earamel jam on dark rye. Now that the 
food’s settled, it’s time to figure out the matehing place cards. 
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My Favorite Meals of 2015 




The Lost Kitchen 

FREEDOM, MAINE At the 

height of the summer, 

I ate dinner at ehef Erin 
Freneh’s Ameriean 
bistro in an old mill. 

At the beginning of 
the meal, Erin (above) 
reeounted for all the 
guests her day gathering 
ingredients and 
inspirations-jumping 
over a fenee to grab 
onions from a farmer 
friend, ehoosing a dozen 
varieties of tomato for 
a salad. She told us she’d 
also taekled the pastry 
for a peaeh galette and 
had to throw out her 
first bateh: She’d been 
thinking about her ex- 
husband, and she eould 
taste the anger in 
the dough. The food was 
brilliant in its simplieity 
and honesty. 22 Mill St; 
207-382-3333. 




Chez Nous 

CHARLESTON, SOUTH 
CAROLINA I’d never 
seen a two-seat poreh 
until I visited Chez 
Nous. Sitting there, 
overlooking the garden, 
F&w’s deputy editor 
Chris Quinlan and 
I ordered every dish on 
the menu (beeause 
there were two ehoiees 
for eaeh eourse, it was 
the obvious thing to 
do) . The food is elassie 
Freneh, made with 
Southern ingredients: 
supremely rieh and 
erispy pork trotters 
(whieh sound better in 
Freneh: galette de pieds 
de eoehon panee), blaek 
bass with tomatoes 
(above), sublime eherry 
elafoutis. 6 Payne Ct; 
cheznouschs.com. 




La Balena 

CARMEL-BY-THE-SEA, 
CALIFORNIA One of my 

luneh eompanions was 
the extraordinary Italian 
winemaker Piero Ineisa 
della Roeehetta (above). 
He’s delightful, but the 
experienee made me 
nervous. Would the food 
live up to his standards? 
Would this be a disaster 
or fun? The latter, it 
turned out. The 
restaurant’s energetie 
host, Emanuele 
Bartolini, showed off 
his obseure Italian wines 
and handmade pastas, 
and the result was an 
afternoon baeehanal: 
lasagnette with 
Bolognese sauee; gnoeehi 
with wild mushrooms; 
blaek spaghetti with 
elams and oetopus. 
Junipero St; labalena 
carmelcom. 




Momofuku Ko 

MANHATTAN David 
Chang might be getting 
attention right now 
for his $8 fried ehieken 
sandwiehes at Fuku, 
but I’m more riveted by 
the ambition of his 
restaurant Ko and its 
head ehef Sean Gray. 
Razor elams with 
pineapple basil are 
stunning, with dots of 
basil seed in the broth 
(above) . And maekerel 
sawarazushi-piekled 
fish plaeed over 
a reetangle of riee and 
then seared-is a work 
of quiet genius. Beverage 
direetor Jordan Saleito’s 
pairings-whieh ean 
range from wines in 
magnum to Champagne, 
sake and beer-made the 
night eomplete. 8 Extra 
Place; momofuku.com. 




Semilla 

BROOKLYN I often 
avoid tasting menus: too 
mueh food, too little 
eontrol. Whieh explains 
why it has taken me 
almost a year to get to 
this 18-seat tasting- 
menu-only restaurant 
in Williamsburg. But I 
aetually hoped for more 
eourses that would show 
off the vegetable-eentrie 
eooking of Jose Ramfrez- 
Ruiz and Pamela Yung 
(above). The tomatoes 
staeked on puff pastry 
were espeeially 
good, transformed by a 
sparkly shiso leaf hiding 
under the layers. I’d 
go baek for the bread 
alone, made from 
a different grain every 
day and served 
with Cowbella butter. 
160 Havemeyer St; 
semillabk.com. 



Stay in Touch 1# @fwscout Q@fwscout □ facebook.com/foodandwine ©pinterest.com/foodandwine 
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Options shown. 1. The LX570 is designed to meet most off-road driving requirements. Abusive use may result in bodily harm or damage. Lexus encourages responsible operation to help protect you, your vehicle and the 
environment. Seatbelts should be worn at all times. Do not allow passengers to ride in cargo area. Tow hitch receivers/ball mount kits are not intended to provide crash protection. 2. Ratings achieved using the required 
premiumunleadedgasolinewithanoctaneratingof91orhigher. If premium fuel is not used, performance will decrease. 3. Mark Levinson® is a registered trademark of Harman International Industries, Inc. ©2015 Lexus. 



MASTER ANY 
DOMAIN. 

THENEW2016 LX 



The LX doesn’t just blur the line between luxury and 
capability, it completely obliterates it. Refined enough 
for even the most sophisticated affair, it also features 
the new Lexus Safety System+ to help keep you out of 
harm’s way. Venture off-roadVnd you’ll discover it’s more 
than able to take on some of the world’s most demanding 
terrains. From the boulevard to far beyond it, the LX is 
proof that luxury is never out of place. 



383-HR2 V8 ENGINE 
ACTIVE HEIGHT CONTROL 
AVAILABLE FOUR-ZONE CLIMATE CONCIERGE 
AVAILABLE MARK LEVINSON® AUDIO^ 



lexus.com/LX | #LexusLX 




THE PURSUIT OF PERFECTION 




HUNGRY 

CROWD 




Linda Rodin, creator of the cult-favorite 
beauty line Rodin, on vertigo, steak and the 
weird jars she hides in her sweaters. 



GIVING UP VEGETARIANISM 

I love meat but stopped eating it for 40 years. 
And then five years ago I got severe vertigo, 
and I went to my doetor-who is a vegan 
aeupuneturist-and he said, “I think you have 
to eat meat.” And I asked, “Would you ever eat 
meat?” And he said, “If 1 were you, 1 would.” 

FAVORITE STEAKHOUSES 

In New York, there’s Keens or Quality Meats- 
Peter huger if you ean get in, whieh you 
ean’t. But 1 eat dinner at 5, so usually 1 ean get 
in anywhere. When 1 was growing up, if 
you weren’t at the table at 6, they thought 
you had been abdueted or something. 

OVERLY SERIOUS SOURCING 
A good general rule is to look at 
the ingredients in whatever you buy. 
But when you get nutty, it kills the joy. 
If I’m at a restaurant. I’m not going to 
ask, “Where is the lettuce from? Who 
killed it? Did it suffer in the sink?” 



ITALIAN SCANDAL 

1 lived in Florence, 1 lived in Rome 
and 1 lived in Murano. 1 speak the 
language. But 1 don’t go back to Italy 
very often, which is scandalous. 

FOOD SMUGGLING 

The sad thing when you’re traveling is that you 
can’t bring back cheese, bread and vegetables. 
It’s tragic. But 1 do pack up anything remotely 
portable. 1 once bought homemade olive oil from 
Corsica and hid the weird jars in my sweaters. 

HER FAMOUS "OLIO LUSSO" FACE-OIL RECIPE 

Nine years ago, 1 decided to blend all the oils 
1 love and see what happened: argan, calendula 
and more. Then one day my nephew asked, 
“What are you doing with all these bottles?” 

1 said, “Oh, 1 make face oil for my friends.” And 
he asked, “What do you charge and what’s the 
formula?” 1 said, “1 give it away. And the 
formula’s in my head!” 

-INTERVIEW BY M. ELIZABETH SHELDON 
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FROM left: FREDRIKA STJARNE; LESLIE KIRCHHOFF; CLAUDIO ARNESE/GETTY IMAGES 




Seduced by Paris. 
Inspired by Rome. 
Deiighted by the GermI 




Air travel 
engineered 
around you 

A 
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Nonstop 
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Make your flight its own destination. 
With Lufthansa every detail is tjpught 
through to make your time witfjus as 
effortless and enjoyable as the rest of 
your itinerary. So you can share every 
moment from the U.S. to Europe and 
back again. 



^Lufthansa 









spicysexcit 





BOLD 



TO 

SATISFY 




WHAT’S HOT NOW 
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Spicy sauce 

Hot Korean mustard 
called gyeoja is mixed 
with honey to make 
a sweet-spicy sauce. 



Egg whites y 

They're cooked in 
ultrathin layers 
like crepes, then 
sliced into strips. 



Beef 

Eye of round is frozen 
so it can be cut 
thinly and evenly 
before a quick saute 
in a hot pan. 




Mushrooms 

Dehydrated shiitake 
become chewy when 
rehydrated then 
cooked with soy sauce. 




WHEN CHEFS BRIAN KIM AND TAE KYUNG (“TK”) KU 

decided to open Oiji in New York City, they wanted to ' 
pay homage to the food they’d grown up eating in 
Korea-but with the finesse that they’d learned cooking in 
kitchens like Bouley and Gramercy Tavern. Their chil-jeol- 
pan (“seven section plate”) is a variation on a classical 
royal dish rarely served in the US. The recipe on which it 
is based is said to have been invented during the Joseon 
dynasty, in the 1400s, as a tribute to the monarch 
Taejong. According to its creation m 5 d;h, the crepes 
wrap the vegetables in the same way the 
emperor enveloped his people in love and 
wisdom. 119 First Ave.; 

oijinyc.com. j 





Egg yolks 

The kitchen staff 
separates yolks and 
whites from six 
dozen eggs each night. 

; 

N 

/ 



Cucumbers 

Cucumber ribbons 
soften as they’re 
cooked over low heat. 



\ 



Crepes 

Spinach juice colors 
rice flour crepes. 



Julienned pieces 
are lightly seasoned 
with salt and 
cooked on the stovetop. 
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ADVERTISEMENT 




Sure, Hawaii conjures images of pristine beaches and endless sunsets. But if it 
doesn’t also bring to mind star chefs, craft cocktails and innovative island cuisine with 
global touches, you haven’t discovered Starwood Hotels and Resorts Hawaii. 



0‘AHU 

The Moana Surfrider, A Westin Resort & Spa, is uncorking a 
fresh dining concept designed to complement the hoteO elegant 
Veranda and its spectacular ambience. Vintage 1901 is a new 
lounge offering tropical libations, a variety of artisan beers, 
a stellar collection of wine and wine flights, along with a menu of 
savory bites from Chef David Lukela. MOANA-SURFRIDER.COM 



MAUI 

Shake, stir, sear and drizzle are just a few of the things happening 
at Sheraton Maui Resort & Spain new Black Rock Lounge. 
Specializing in craft cocktails, small production beers and wines, 
along with island-inspired creative cuisines. Black Rock Lounge 
invites spirit and brew enthusiasts, foodies and friends to discover 
a new twist on an old favorite. SHERATON-MAUI.COM 



KAUA‘I 

Sheraton Kauai's RumFire Poipu Beach is the south shorein 
hotspot for oceanfront dining, artfully blending Hawaiian-rooted 
cuisine with a global influences. Unwind in the evenings with the 
uniquely crafted RumFire dinner menu highlighting local products 
from land and sea, ranging from tapas and small plates to wok- seared 
creations. Guests enjoy 180-degree oceanfront views and KauaGO 
signature fiery sunsets from every seat. SHERATON-KAUAI.COM 



HAWAI‘I ISLAND 

The Sheraton Kona Resort & Spa at Keauhou Bay recently 
launched a wine collection featuring offerings from volcanic soil- 
infused regions around the world. Inspired from the lava rock 
surrounding Rays on the Bay and the Kona coast, the selection 
includes regions such as Volcano, Hawaii; Napa, California; 
Dundee Hills, Oregon; Soave, Campania; and Sicily, Italy 
and Greece. SHERATONKONA.COM 



@ 



TO BOOK YOUR NEXT HAWAIIAN GETAWAY, GO TO STARWOODHOTELSHAWAII.COM 



2015 TIME INC. AFFLUENT MEDIA GROUP. ALL RIGHTS RESERVED. 
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HAWAI'I ISLAND 



LEFT TO RIGHT: THE ST. REGIS PRINCEVILLE RESORT; MOANA SURFRIDER, A WESTIN RESORT & SPA; 

THE WESTIN MAUI RESORT & SPA; SHERATON KONA RESORT 8c SPA AT KEAUHOU BAY 

©2015 Starwood Hotels &. Resorts Worldwide, Inc. All Rights Reserved. Preferred Guest, SPG, Aloft, Elennent, Four Points, Le Meridien, Sheraton, 
St. Regis, The Luxury Collection, W, Westin and their logos are the trademarks of Starwood Hotels & Resorts Worldwide, Inc., or its affiliates. 
Offer subject to availability and blackout dates. Offer varies at each participating hotel. Other restrictions may apply and are subject to change 
without notice. For full terms and conditions visit oceanpromotionhawaii.com. 




♦ 4V 



Trendspotting •¥ What’s Hot Now 




COCKTAIL 

ROAD TRIP 



This fall, New York City cocktail 
haven Pouring Ribbons debuted its 
travel-themed Route 66 menu, 
the first in a series of seasonally 
changing drink lists. The Fork in 
the Road (right) is served for four 
of eight in a vintage thermos. 
Mixolo^st Joaqufn Simo says he 
created the cider-inflected punch 
so that customers could choose 
the spirit (bourbon, rum, whiskey, 
tequila or brandy) “for the same 
reason Mom packed bologna 
sandwiches as well as PB&J for 
family road trips: You can choose 
based on what mood you’re in.” 
225 Avenue B; 




FAST TRACK 

MARC SHEEHAN, LOYAL NINE, CAMBRIDGE, MA 



Like many young chefs, Marc Sheehan wanted to go to Italy. When he 
turned 18, he planned to “disappear to Alto Adige” as soon as he could, 
learn to make amazing pasta, and return home to New England to 
open a restaurant. “But as an Irish kid from the South Shore of 
Massachusetts, I realized that there was so much for me to study right 
here at home,” he says. At Loyal Nine in East Cambridge, he 
explores the colonial history of New England through native 
seafood that sustained early settlers, like blueflsh and 
periwinkles. “You can get cod or haddock anywhere,” he 
says, “but at my restaurant you can try fish that was 
popular 200 years ago that people don’t eat anymore.” 
660 Cambridge St; loyalninecambridge.com. 



for 

History Geeks 

Cooking-School Cook Book 
s Boston Cook Book 
Yankee Cookbook 



TURMERIC 

TONIC 



Juice bars have long 
touted turmeric’s 
alleged health benefits; 
cafes may be next. 

Jane in San Franciseo 
uses the eleetric- 
orange root in a new 
warm drink, alongside 
Stumptown eoffee. 925 
Larkin St.; itsjane.com. 




Turmeric Elixir 

In a blender, combine 1 cup 
unsweetened eoeonut milk 
with 2 Tbsp. chopped 
fresh turmerie and 1 tsp. 
each of chopped fresh ginger, 
eoeonut oil and ground 
turmerie. Blend at medium 
speed for 2 minutes. 

Pour into a saucepan and add 
IV 2 cups each of coconut 
water and almond milk, 

8 green cardamom pods and 
a pinch of salt and pepper. 
Bring to a simmer over mod- 
erate heat, then let steep off 
the heat for 10 minutes. 
Strain and reheat. Serve 
with raw honey if you like. 

Makes 4 cups. 
-AAAANDA AAICHAEL 
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CLOCKWISE FROM TOP: ERIC MEDSKER; AUBRIE PICK; 
WINONA BARTON-BALLENTINE; NORA BELAL 
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ESSENTIALS 



CITRUS 

CRACKERS 

Jan’s 

Farmhouse’s thin, 
citrusy crackers 
are packed with 
sesame seeds. 
From $5; Jans farm 
housecrisps.com. 



REALCHAI 

Loose-leaf 
chai tea from 
Bollywood Theater is 
studded with aromatic 
green cardamom 
and ginger. $10 for 3 oz.; 
reluctanttrading.com. 



ROCK & RYE 
Allen Katz’s 
rock-candy- 
infused rye is 
superb served 
neat. $32 
for 750 ml; 
mouth.com. 



4 WINTER 

SAUSAGE 
New Day 
South 

Cider flavors cured 
goose and pork 
salami. $15 forSoz.; 
smokinggoose.com. 




CORN NUTS 

Dark-chocolate-coated 
corn nuts are a sweet 
and savory 
cocktail 
snack. $12 for 
4 oz.; taste 
fruition.com. 



6 



INFUSED JAM 
Blake Hill’s 
jams are made 
to pair with 
cheese: The port- 
infused plum confit is 
terrific with a nutty 
blue. $8 for 10 oz.; 
blakehillpreserves.com. 



Josh Friedland’s Eatymology is 
required reading for anyone who 
fears being a foodiot. He taekles 
the politieal (honey laundering) 

and the bizarre 
(nut rage), as 
well as the 
downright silly 
(snaekwave 
fashion, as 
seen on the 
dog above). 
Consider these 
real, parody- 
worthy terms: 



• M ■ Vi. H 






SOURDOUGH HOTEL 



A place of lodging for sourdough- 
starter live cultures while 
their owners go on vacation. 



ICE CHEF 



[ DESIGN ] 

High-Fired Style 

Ceramist Len Carella accents some of his 
decorative pieces with leather (right), 
a nod to his 20 years as a footwear and 
accessories designer. Now he’s working 
on a line of casserole dishes and pots 
that can be heated in the oven and 
brought warm to the table, ir^pired 
by a recent commiss^nlfor a 
tureen. “1 hate the id^ of\av: 
cheap, junky stuff arotmd t^ tipuse 
he says. From $180; leijcarem 





A bartender whose responsibility is 
to oversee the freezing and cutting 
of numerous types and shapes 
of ice tailored for use in cocktails. 



RAOTA 



A Japanese term for people 
obsessed with ramen noodle soup. 



SELMELIER 



A culinary professional who 
specializes in salt’s uses in cooking 
and pairing with food and wine. 



GROWLETTE 



A 32-ounce beer container that is 
half the size of a traditional growler. 
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CLOCKWISE FROM TOP LEFT: MICHAEL TUREK; PROVIDED BY SOURCEBOOKS (2); SPARTAN SHOP. NEW PARTY ESSENTIALS: 
2: SCOTT EIRINBERG, COURTESY OF THE RELUCTANT TRADING EXPERIMENT; 3: AYLA CHRISTMAN; 5: GABE ZIMMER 












\ farmhouse /, ale aged 
in wine barrels 
with an abundance of 
hand~2est€d oranges. ■ 
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FINE DINING 
TAKES 

FLIGHT 



A ir Canada is taking inflight dining to 
new heights by partnering with David 
Hawksworth— one of the most high-profile 
chefs in Canada’s celebrated culinary scene— to 
create new in-flight menus showcasing modern, 
seasonal, fine dining cuisine. 

Travelers can now enjoy Chef Hawksworth’s refined 
contemporary food in International Business 
Class and Maple Leaf Lounges. The menus feature 
appetizers, main dishes, and dessert highlighting 
seasonal ingredients— some from Chef Hawksworth’s 
native Canada. In addition, diners will find dishes with 
global flavors inspired by Air Canada’s international 
routes. Offerings will include tamari roasted sablefish, 
yellowfin tuna tataki, smoked Ontario duck breast, 
smoked trout Nigoise salad, barbegue chicken, and 
dark chocolate fondant with blackberry compote. 






The elevated inflight treatment doesn’t end there. Fly to Europe and 
Asia daily from 50 U.S. cities on Air Canada through Toronto, and 
experience award-winning comfort and service. Enjoy fully lie-flat seats in 
International Business Class, and catch up on shows with over 600 hours 
of on-demand entertainment at your seat. When you fly through Canada, 
you’ll never have to wait in a customs line— just a guick passport check, 
and you’re on your way. On your return flight, you’ll clear U.S. customs 
in mere minutes during your connection at the Canadian hub in Toronto. 
Air Canada makes your international travel experience more efficient, 
comfortable and delicious. It’s called travelling smarter. 



#Travelsmarter with Air Canada 

Visit AIRCANADA.COM/TRAVELSMARTER to book your next trip 



AIR CANADA ^ 




A STAR ALLIANCE MEMBER 



WELL CONNECTED? 
So are we. 



# IravelSmarter 



Fly to Europe or Asia daily from 50 U.S. cities through Toronto. 
With Air Canada your next flight could change the way you think 
about business travel altogether. We call it traveling smarter. 
Learn more at AirCanada.com/TravelSmarter 



AIR CANADA ^ 






Costa Rica’s 
Lush Life 

THE FAMOUSLY ECO-FRIENDLY 
DESTINATION HAS A SPATE 
OF LUXURIOUS NEW HOTELS. 
WRITER GINA HAMADEY GAZES 
AT THE ARENAL VOLCANO 
FROM HER PRIVATE VILLA AT 
NAYARA SPRINGS. 

F rom the way my dad tells 
it, Costa Rica in 1995 was 
pure backwoods. “Roads 
were horrible, just dirt and 
potholes,” he says. At the 
time, my father was 
divorcing my mother, and 
he’d come to Costa Rica looking for a 
beautiful place where he could sort through 
his thoughts alone. Maybe the bumpy roads 
became a symbol of his emotional journey. 
Or maybe they really were just unforgettably 
awful. Either way, 20 years later, they are 
what stand out most clearly in his mind. 

Costa Rica has changed a lot since the 
’90s, when a tourist boom turned farmers 
into hoteliers seemingly overnight. The 
infrastructure took a while to catch up. 

Today Costa Rica has a small number of new 
high-end hotels offering both luxury and 
authenticity, including Hacienda AltaCracia, 
in the mountains, and the Andaz Peninsula 
Papagayo, on the coast. My mission was to 
check out a property called Nayara Springs. 
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CLOCKWISE FROM TOP RIGHT: BRIGITTE HAMADEY (2); BLASIUS ERLINGER 






Your inner wild needs 



AN ESCAPE PLAN. 
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T he hotel sent a driver to 
the airport in San Jose, 

Costa Riea’s eapital, to piek 
up my sister Brigitte and me. 
He ehatted amiably with 
us as we traveled on a road as smoothly 
paved as any Los Angeles freeway Three 
hours later we were at Nayara Springs, 
just outside Arenal Voleano National 
Park. Ten minutes after that, Brigitte and 
1 were in our villa’s private plunge pool, 
drinking just-squeezed watermelon juiee. 
The pool was filled with mineral water, 
piped from hot springs near the voleano 
via gravity. It was body temperature- 
that is to say, perfeet. Tropieal greenery 
framed our astonishing view of the 
voleano and gave us eomplete privaey. 

Nayara Springs is the luxurious 
offshoot of Nayara Hotel, Spa & Gardens, 
to whieh it is eonneeted by a small bridge. 
Eaeh of its 16 villas (19 more are due 
to launeh in January) is assigned a Costa 
Riean host. That night we sat down 
with ours, Marieela Duran, a former 
teaeher with a huge smile. She went 
over the list of organized aetivities, like 
yoga, zip-lining and bird-watehing. 



then offered her assistanee to us for any 
unexpeeted need. That, she explained, 
is what the hosts are for. For example, 
a eolleague of hers onee helped a eouple 
adopt a stray dog they’d fallen in love 
with-taking the animal in, dealing with 
the eonsiderable red tape. (Brigitte and 
1 never ealled on Duran’s help for 
anything as life-ehanging, but she did 
book our spa appointments and arrange 
for a surprise delivery of ehoeolate- 
eovered strawberries afterward.) 

On Duran’s suggestion, we started 
the next day with an early-morning 
bird-watehing exeursion led by staff 
naturalist Julio Mendez. He’d gone to 
eollege to beeome a lieensed tour guide 
(a eommon Costa Riean eareer path). 

On a hike over 16 bridges in a gorgeous 
Arenal rain forest park, he displayed 
almost supernatural powers of 
observation. Seanning the rain forest 
teeming with animals, he set up his 
teleseope and homed in on a tiny, 
eolorful dot. “People think the guides 
have an eagle eye, but that’s not true,” 
Mendez said. “We just know how to 
look for things. You start to see different 
eolors on the branehes, on the leaves. 
You see humps that don’t belong.” 1 felt 



“Three hours after landing 
at the airport, we were 
in our private plunge pool. 
Its water had heen piped 
from hot springs near the 
voleano via gravity.” 

like there was a larger lesson here, 
something about paying attention to the 
world around you. Before any of these 
thoughts eould erystallize, however, 
Mendez pointed out a red frog roughly 
the size of a penny- the blue jeans poison 
dart frog- 40 yards away. 

Farther down the path, he plueked 
a rod-like plant out of the ground, 
pulled it apart to reveal a white eenter 
and quizzed us on what it might be. 

My overaehieving sister, who at this 
point had proven herself a far superior 
bird-wateher, shouted out, “Hearts of 
palm!” Right: The previous night we’d 
shared a salad of these supererunehy 
hearts. We tried them again at Altamira, 
one of the three main restaurants at 
Nayara Springs and the first projeet of 
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BRIGITTE HAMADEY (2) 




WITH MORE THAN 50 
DIFFERENT AIRLINES, 
WHY HAVE A MILES 
CARD THAT LIMITS 
YOU TO JUST ONE? 



VENTURE 



Earn Unlimited Double Miles 



No matter which airline has the flight 
you want, you can use your Venture'’ 
miles. Just book your flight, then use 
your i]]iles to cover the cost. It’s that 
easy. Isn’t it about time you switched? 



w/iaf 's in your wallet?* 



Credit approval required. Redeem miles for travel on any airline based on actual ticket price at time of purchase. Offered by Capital One Bank (USA), N.A. ©2015 





Where to Go Next 4 Costa Rica 



“The road to the farm 
is so humpy that the car 
couldn’t go faster than 
five miles an hour. I was 
bouncing up and down 
like a jackhammer.” 




Nayora Springs 



chef Jaak 



Toomsalu gets a 
hero’s reception 
at a local dairy 
farm. He cuts 
herbs from the 
resort’s own 
greenhouse, 
ABOVE. 



its new chef, Jaak Toomsalu. These hearts 
of palm were tender, blanched in butter, 
flamed with Cognac, topped with 
Parmigiano-Reggiano and black 
volcanic salt, and dotted with a red 
pepper-Peruvian ajl sauce and a green 
sauce made with herbs from the hotefs 
new greenhouse. 

T oomsalu has big ambitions: 
He wants to win a Michelin 
star within four years. Born 
in Estonia, he spent the past 
five years cooking in Norway, 
including a stint at the Radisson Blu 
Royal Hotel in Bergen (where Bocuse 
d’Or winner 0rjan Johannessen was 
the resident chef). He’s obsessed with 
the quality of Costa Rica’s seafood and 
produce, and in the short time he’s been 
in the country, he has worked to source 
the best ingredients he can. For his 
Tuesday-night seafood grills, for instance, 
he makes trips to Puntarenas, a fishing 
village about two hours away, and 
invites San Jose’s best chefs to join him. 
This is so unusual that the local paper 
published an article about it. He has also 
started buying from local organic 
vegetable and dairy farms. 

Brigitte and I and a crew from Nayara 
Springs visited one of those farms. 

A woman nicknamed Macha pointed out 
the Jersey cows, prized for their creamy 
milk, and explained that it takes two 
hours to turn raw milk into the queso 
fresco that chef Jaak is using in his salads 
and vegetable terrine. (“Queso fresco 
makes this funny squeaky noise,” says 
Toomsalu. “It’s beautiful.”) 

Outside Macha’ s turquoise farmhouse 
was a spread of sliced queso fresco- 
indeed squeaky-plus warm corn 
tortillas, and a giant pork-and-chicken 
tamale rolled and sliced like a pinwheel. 
The people gathered around the food 
included Freddy Obando, the only co- 
owner of Nayara who is from Costa Rica. 

Obando grew up poor but recognized 
the potential of tourism in this town. 

He built Nayara, his brainchild, along 
with a partner, Angelo Zaragovia, who 
designed the space. Eventually Leo 
and Ruthy Ghitis came in and dialed up 
the luxury But Obando is crucial to 
the whole operation. He’s on-property 



every day, fostering a positive 
environment for the staff, encouraging 
them to share their ideas. He’s 
unassuming. At one point he told us 
about his college experience: “Once 
I went to college... It was raining and 
I needed shelter.” This charming 
self-deprecation masks his ambition. 
He owns the farm we just visited; 
Macha is his sister-in-law 

Driving back to Nayara Springs, 

I looked out the window at the bright 
blue and green houses in the tiny 
farming town of Puerto Seco. Two old 
men on a porch waved hello. In the 
foreground were “living fences.” Instead 
of using plywood, farmers simply plant 
tree branches in the ground and tie 
them together. They’re beautiful. When 
Julio Mendez, the naturalist, had 
pointed them out, I remarked at their 
eco-friendliness. Mendez corrected me, 
explaining that these farmers don’t care 
whether something is eco-friendly. It’s 
just cheaper. 

Costa Rica’s eco slant has long been 
a lure for travelers. Nayara is planning 
to start a green tour that even includes- 
some might say questionably-a walk- 
through of the laundry room. Originally, 
though, much of the country’s eco- 
friendliness was simply the best way 
to do things on the cheap in a place 
blessed with so many natural assets- 
like the blackwood and poro branches 
that quickly send out new shoots when 
planted to make a fence. 

I was thinking about all of this while 
bouncing up and down in my seat like 
a jackhammer: Puerto Seco’s roads are 
so bumpy that the car couldn’t go faster 
than maybe five miles an hour. “Think 
of it as a free massage!” said Jairo 
Quesada, Nayara’ s general manager. 

It felt like an echo of my dad’s trip, all 
those years ago. Modern Costa Rican 
luxury includes authentic experiences, 
and that means venturing beyond the 
newly paved roads into the beautifully 
bumpy parts. The jolts are worth it. 
Nayara Springs, private villas from 
$650 per night; nayarasprings.com. 



Gina Hamadey, the former travel editor 
at Food & Wine, is the founding editor of 
Beekman 1802 Almanac. 
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Claire Ptak, a former 
Chez Panisse pastry 
chef, brings her 
California sensibility 
to Violet Bakery. 



SCONES AND CHEESE- 
AND-ALE PIE EXPLAIN 
WHY LONDON’S VIOLET 
BAKERY HAS SUCH A 
FANATICAL FOLLOWING. 

BY GISELA WILLIAMS 
PHOTOGRAPHS BY KRISTIN PERERS 



W HEN CLAIRE PTAK moved tO 

England from California a decade 
ago to join her boyfriend, 
she was unprepared for the wet 
and the cold. That didn’t stop 
the former Chez Panisse pastry 
chef from opening a stall at the 
outdoor Broadway Market in East London. Locals were happy 
to wait in the rain and hail for her American- style coconut 
cupcakes and the ginger-molasses cake she makes, inspired 
by one at Chez Panisse. “1 had a lot of loyal customers: fashion 
designers, artists and journalists who got what 1 was doing,” 
says Ptak, who also counts Nigella Lawson and David and 
Victoria Beckham among her fans. 

Although California-born Ptak still hasn’t adjusted to the 
raw London winters, she has embraced teatime and the 
British love of Christmas, “in California, I’d take a day off for 
Christmas,” she says. “Here in England, they celebrate for 



weeks.” This holiday season, she’s also celebrating the release 
of the American edition of The Violet Bakery Cookbook with 
a lunch inside the cozy brick- and-mortar spot she opened five 
years ago, Violet Bakery. The business is located in a cottage- 
like white building on a residential street in Hackney, it has a 
little open kitchen where young women with colorful head 
scarves cook: cutting golden dough studded with candied ginger 
into giant triangles for scones (p. 48); assembling savory pies of 
crushed potatoes in a rich, ale-spiked cheese sauce (p. 44); 
topping fudgy brownies with colorful bits of candy cane (p. 44). 

Eor her cookbook lunch, Ptak invited friends like Eiona 
Burgess, the lead singer of one of her favorite bands. Woman’s 
Hour. Also there to show her support was Eanny Singer, 
an art writer living in Cornwall who is the daughter of Chez 
Panisse’s owner, Alice Waters. 

Ptak now oversees the baking and the selection at the 
Violet Bakery stall at Broadway Market; her staff runs the stall. 
“1 miss the people,” Ptak says, “but not the cold.” 
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In England, they 
celebrate for weeks.” 



RIGHT: These brownies have 
peppermint extract in 
the batter and crushed 
candy canes on top. 



-CLAIRE PTAK, VIOLET BAKERY 



Chocolate-Peppermint 

Brownies 

Active 15 min; Total 45 min plus 
2 hr cooling; Makes 24 

Ptak stirs peppermint extract 
into her rich brownie batter and 
also tops the brownies with 
candy cane pieces. If you can’t 
find candy canes, use 
striped peppermint candies. 

2 sticks unsalted butter, 
cut into small pieces, 
plus more for greasing 

1 lb. bittersweet chocolate, 
chopped 

2 tsp. pure peppermint 
extract 

4 large eggs 

IVa cups packed light brown 
sugar 

Va cup all-purpose flour 

1 tsp. fine sea salt 

4 candy canes, crushed 
(V3 cup) 

1. Preheat the oven to 350°. 
Butter a 9-by-13-inch baking 
pan and line with parchment 
paper: allow 2 inches of 
overhang on the long sides. 

2. In a heatproof bowl, com- 
bine two-thirds of the chopped 



chocolate with the 2 sticks of 
butter. Set the bowl over a pot 
of simmering water and stir 
until melted. Scrape the choco- 
late into another bowl and let 
cool slightly. Add the remaining 
chopped chocolate and the 
peppermint extract to the heat- 
proof bowl and melt over the 
simmering water; remove from 
the heat and let cool slightly. 

3. In a medium bowl, whisk 
the eggs with the brown sugar 
until combined. Whisk in the 
chocolate-butter mixture until 
glossy and thick. Sprinkle the 
flour and salt into the bowl and 
stir until just incorporated. 
Spread the brownie batter in 
the prepared baking pan. 
Dollop the peppermint choco- 
late onto the brownie batter 
and swirl in with a table knife. 

4. Bake the brownies in the 
center of the oven for 15 min- 
utes. Sprinkle the crushed 
candy canes on top and bake 
for 10 to 15 minutes longer, 
until the edges are set and a 
toothpick inserted in the center 
comes out with a few moist 
crumbs. Let the brownies cool 
in the pan for at least 2 hours. 
Cut into squares and serve. 



Cheese, Ale and 
Potato Pie 

Active 45 min; Total 2 hr 30 min 

Serves 8 to 10 

To make this incredible savory 
pie, Ptak mixes potatoes 
with an ale-spiked cheese sauce. 
You can use any kind of ale- 
light or dark. 

Two 14-oz. packages all- 
butter puff pastry, chilled 

2V4lbs. medium Yukon Gold 
potatoes 

Kosher salt and pepper 

Va cup ale, such as Bass 

1 cup plus 2 Tbsp. heavy 
cream 

15 oz. sharp Cheddar cheese, 
shredded (5 cups) 

3 large egg yolks, plus 
1 large egg, lightly beaten 

IV 2 Tbsp. Worcestershire 
sauce 

IV 2 tsp. Dijon mustard 

1. On a lightly floured work sur- 
face, roll out each puff pastry 
sheet to a lO-by-14-inch rectan- 
gle. Stack the pastry sheets 
on a cookie sheet with a piece 
of parchment paper between 
them. Refrigerate until chilled. 
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2. In a large saucepan, cover 
the potatoes with 1 inch of 
water. Add salt, bring to a boil 
and cook over moderately high 
heat until the potatoes are just 
tender, about 15 minutes. Drain 
and cool under running water. 
Pat the potatoes dry, then peel 
and quarter. Gently crush with 
your hand or a wooden spoon. 

3. In a medium saucepan, boil 
the ale over high heat until 
reduced to V3 cup, about 5 min- 
utes. Add the cream and 
cook, whisking, until reduced 
to cup, about 5 minutes. 

Add the cheese and cook over 
moderate heat, stirring 
constantly, until the sauce is 
smooth, about 3 minutes. 
Remove from the heat and 
whisk in the egg yolks, Worces- 
tershire and mustard. Season 
the sauce with salt and pepper 
and let cool. Carefully stir in 
the crushed potatoes and sea- 
son again with salt and pepper. 

4. Arrange 1 chilled puff pastry 
sheet on a rimmed baking sheet 
lined with parchment paper and 
brush with some of the beaten 
egg. Spread the potato filling 
on top, leaving a V 2 -inch border 
all around. Top with the second 
sheet of puff pastry and press 
the edges together to seal; 
crimp decoratively. Brush the 
top of the pie with more of 

the beaten egg and cut a few 
slits for venting. Refrigerate 
until firm, at least 30 minutes. 

5. Preheat the oven to 400°. 
Bake the pie for 25 minutes. 
Reduce the oven temperature 
to 350°, rotate the baking sheet 
and bake until the pastry is 
browned and the filling is bub- 
bling, 25 to 30 minutes longer. 
Let cool slightly before serving. 

MAKE AHEAD The assembled 
pie can be refrigerated 
for 4 hours before baking. 

BEER Balanced, malty English 
bitter: Wells Bombardier. 
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Add Chardonnay to my shopping list. 






Connected to your life. Controlled by your voice. 

Hands-free and always on to read the news, 
answer questions, play music, check traffic, 
weather and much more. Just ask. 

INTRODUCING 

amazon 



Travel Scout ■» London 



Cranberry-Walnut Tart 
with Buckwheat Crust 

Active 30 min; Total 2 hr 30 min 
Makes one 14-inch tart 

DOUGH 

1 cup buckwheat flour 

1 Tbsp. tapioca flour 

1 stick plus 2 Tbsp. cold 
unsalted butter, cubed, 
plus more for greasing 

1 tsp. kosher salt 

2 large egg yolks, plus 

1 large egg, lightly beaten 

FRANGIPANE 

V 2 cup walnut halves 
cup sugar 

yz stick unsalted butter, 
softened 

1 large egg 
1 Tbsp. tapioca flour 
1 Tbsp. heavy cream 

1 Tbsp. Grand Marnier 

Finely grated zest 
of 1 clementine 
or small orange 

Pinch of kosher salt 

TOPPING 

2 cups fresh or thawed 
frozen cranberries 

V4 cup sugar 

3 Tbsp. fresh clementine or 
orange juice 



To make her 
brilliant 
tart, Ptak uses 
a cranberry 
relish to top 
nutty frangi- 
pane filling. 



1. Make the dough In a food 
processor, pulse the two flours 
with the butter and salt until 
the mixture is the texture of wet 
sand. Add the egg yolks and 

1 tablespoon of water and pulse 
until the dough just comes 
together in a ball. Transfer to a 
work surface and pat into a 
3-by-6-inch rectangle. Wrap in 
plastic and refrigerate until 
firm, at least 30 minutes. 

2. Butter a 4-by-14-inch fluted 
rectangular tart pan with 

a removable bottom. Set the 
dough between 2 sheets of 
plastic wrap: roll out to a 6-by- 
16-inch rectangle. Discard 
the top sheet of plastic wrap 
and invert the dough into the 
prepared pan. Gently press 
into the corners and up the 
sides of the pan. Discard the 
plastic wrap and trim the over- 
hanging dough flush with 
the rim. Refrigerate until firm, 
at least 15 minutes. 

3. Preheat the oven to 375°. 

Line the tart shell with parch- 
ment paper and fill with pie 
weights or dried beans. Bake 
for 15 minutes. Remove the 
parchment and pie weights and 
brush the tart shell with 

the beaten egg. Bake for about 
5 more minutes, until set. 

Let cool slightly. Reduce the 
oven temperature to 350°. 

4. Meanwhile, make the fran- 
gipane In a food processor, 
combine the walnuts and sugar; 



process until finely chopped. 
Add the butter, egg, tapioca 
flour, cream. Grand Marnier, 
clementine zest and salt and 
pulse until smooth. Scrape 
the frangipane into a bowl; chill 
until firm, 30 minutes. 

5. Make the topping In a food 
processor, combine the cran- 
berries, sugar and clementine 
juice and pulse just until the 
cranberries begin to break up. 

6 . Spread the frangipane in the 
tart shell and top with the cran- 
berries. Set the tart on a rimmed 
baking sheet and bake, rotating 
once, until the frangipane is 
puffed and lightly browned at 
the edges, 30 to 35 minutes. 
Transfer to a rack and let cool. 
Unmold and serve. 

SERVE WITH Greek yogurt. 



Sticky Drunken Pears 

Active 10 min; Total 1 hr 20 min 

Serves 8 

8 firm Bose pears, 
stems attached 

2 Tbsp. fresh lemon Juice 

3 cups sweet wine, 
such as Muscat de 
Beaumes-de-Venise 



Strips of zest from 
1 lemon 

1 vanilla bean, split and 
seeds scraped 

1 medium cinnamon stick 

1 cup turbinado sugar 

Whipped creme fraiche, 
for serving 

1. Preheat the oven to 400°. 

In a 9-inch-square baking dish, 
arrange the pears stem end 
up, leaving space between 
them. Mix the lemon juice with 
the sweet wine and pour over 
the pears. Add the lemon zest, 
vanilla bean and seeds and 
cinnamon sticktothe baking 
dish and sprinkle the sugar over 
the pears. Bake, basting every 
15 minutes, until the pears 
are softened and starting to 
burst slightly, about 45 min- 
utes. Let cool for 10 minutes. 

2. Using a slotted spoon, trans- 
fer the pears to a serving dish. 
Pour the syrup into a small 
saucepan. Gook over moder- 
ately high heat until reduced by 
one-third, 12 to 15 minutes. Pour 
the syrup over the pears; serve 
with whipped creme fraTche. 



DECEMBER 2015 






Traveling abroad should be fun, but sometimes the unexpected happens. 
Luckily, Allianz Travel Insurance* can provide protection for emergency 
medical care when you're out of the country — most health insurance 
plans don't offer this option. It can even help with emergency medical 
transportation, 24-hour concierge services and a lot more. 

Protect yourself abroad with Allianz Travel Insurance. 

Because you never know. 



*Terms, conditions and exclusions apply. 

Please see the Certificate of Insurance/Policy for full details. 



Cain -888-358-2754 or visit 
AllianzTravellnsurance.com/unexpected 
to learn more or get a quote. 



Global Assistance 

Allianz ® 



62321_093015 








WHEREVER YOU FIND 
YOUR SMILE, 
YOU’LL FIND OURS. 

THAT’S CAYMANKIND. 

Where will you 
find your smile in 
the Cayman Islands? 
Here, over 135 different 
nationalities are waiting 
to welcome visitors with 
warmth. Join us as we 
celebrate, compete in, 
and climb aboard these 
upcoming events. 



CAYMAN COOKOUT 

January 14-17, 2016 
Host Eric Riperf joins celebrated 
chefs and sommeliers to please 
the palates of gourmands from 
the globe over. 

BATABANO 

May 7, 2016 

Our annual carnival Is a vibrant 
celebratlan af Caymanian culture 
and Caribbean charm. 

FLOWERS SEA SWIM 

June 11, 2016 

Whether yau’re an Olympian ar 
a first-timer here’s an apen water 
campetitlan far all strakes af life. 

PIRATES WEEK 

November 10-20, 2016 
Take a trip the whale crew 
will treasure ta aur Island-wide 
mack Invaslan. 



For more information and to book, 
visit www.caymanislonds.ky 
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to eat gingerbread 

for breakfast.” 



-CLAIRE PTAK 

Ginger-Molasses Scones 

0 Active 20 min; Total 45 min 
Makes 8 



Ptak adds whole-wheat flour and 
molasses to these scones to 
give them a rich and hearty flavor. 

2 cups all-purpose flour 
IV 2 cups whole-wheat flour 
1 Tbsp. baking powder 
1 tsp. ground ginger 
V 2 tsp. ground cinnamon 
V 4 tsp. ground cloves 
V 4 tsp. kosher salt 

1 stick plus 6 Tbsp. cold unsalted 
butter, cut into small cubes 

% cup creme fraiche 
5 Tbsp. unsulfured molasses 
1 Tbsp. honey, plus more for serving 
1 tsp. finely grated orange zest 

V 4 cup turbinado sugar, plus more for 
sprinkling 

1 cup candied ginger (4 oz.), 
finely chopped 

1 large egg, lightly beaten 

Softened unsalted butter, 
for serving 



1. Preheat the oven to 400° In a food 
processor, combine the flours, baking 
powder, ground ginger, cinnamon, cloves 
and salt: pulse to combine. Add the but- 
ter and pulse until pea-size crumbs form. 

2. In a bowl, whisk the creme fraiche 
with the molasses, the 1 tablespoon of 
honey, the grated orange zest and the 
Va cup of sugar. Add the molasses mix- 
ture to the food processor along with the 
candied ginger. Pulse until the dough 
just comes together, about 30 seconds. 
Transfer to a lightly floured work surface 
and pat into a 12-by-4-inch rectangle, 
about 1 inch thick. Divide the scone dough 
into 4 equal rectangles, then cut each 
rectangle into 2 triangles. 

3. Arrange the scones on a parchment 
paper-lined baking sheet and brush 
generously with the beaten egg. Sprinkle 
with sugar. Bake the scones until golden 
brown and slightly firm, 20 to 25 minutes. 
Serve warm with butter and honey. 

MAKE AHEAD The unbaked scones 
can be wrapped in plastic and frozen for 
up to 1 month. Bake from frozen, 
allowing a little extra baking time. 
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CAYMAN COOKOUT 

HOSTED BY ERIC RIPERT 

JAN. 14-17, 2016 

TICKETS ON SALE NOW 

CAYMANCOOKOUT.COM 






EAT. DRINK. 
RELAX. REPEAT. 

THE PERFECT RECIPE FOR AN AMAZING VACATION. 

Garnish your getaway with world-famous chefs in 
the Culinary Capital of the Caribbean. 



Jose Florian Anthony Tom Dean Cindy 

Andres Bellanger Bourdain Colicchio Fearing Hutson 



Hubert Ludovic f Dean 

Keller Lefebvre ,I.Max 
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I 1. 1 need a carafe 



for serving my infamous 
holiday milk punch. 
-Suzie Myers 
F&W PICK: Metallic 
pitcher by Tina Frey, 
$195; barneys.com. 



Gifts for 
the Food 
Obsessed 

F&W EDITORS REVEAL WHAT’S ON THEIR 
WISH LISTS-A HANDMADE KNIFE, 

A SALMON CSA SHARE, EVEN AN 
OUTDOOR OVEN. THEN OUR IN-HOUSE 
SANTAS HELP FULFILL EACH OF THESE 
DESIRES WITH THE IDEAL PRESENT. 




2. Please find me 

countertop-worthy 
containers for 

my go-to ingredients! 
-Amanda Woytus 
F&W PICK: Made-to- 
order ceramic canisters, 
from $32; ash-ware.net. 

3. I’d love a beautiful 

roasting pan with 
the handcrafted style 
I’m obsessed with. -SM 
F&W PICK: Hand- 
hammered copper pan, 
$630; mjoik.ca. 

4. 1 want cups that 
can take me from 
morning (coffee) to 
evening (hot toddies). 
-Mark Romero 

F&W PICK: Siipcast 
ceramic tumblers, $40 
each; helenlevi.com. 

5. 1 need large bowls for 

my soup-and-salad 
parties. -Julia Heffelfinger 
F&W PICK: Two-tone 




TINA FREY; 2 \ ASHWARE STUDIO; 3: BLAISE MISEIK; 4: HELEN LEVI; 5: BO JIA FOR MIDDLE KINGDOM 





The perfect way to enjoy Patron is responsibly. Handcrafted and innported exclusively from Mexico by The Patron Spirits Company, Los Vegas, NV. 40% obv. 



WE MADE 
A NOM FOR 
OURSELVES. 

MANY TEQUILAS COME FROM THE SAME PRODUCER. 
FORTUNATELY, ALL TEQUILAS HAVE A NORMA OFICIAL 
MEXICANA NUMBER, OR NOM, TO TELL YOU WHERE 
YOUR TEQUILA COMES FROM. OUR NOM IS 1492, AND IT 
MEANS THE ONLY THING WE MAKE AT PATRON IS PATRON. 
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6.L00SE- 

LEAF TEAS 

need an out-of-the-ordinary 
hostess gift that's also so 
pretty, I don’t even have to wrap 
it. -Christine Quinlan 
F&W PICK: Paper & Tea loose 
teas and blends, from $12; 
abchome.com. 
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7. I’m hoping 
for a new way to 
satisfy my 

crunchy-snack 

cravings. 

-Pamela Kaufman 
F&W PICK: Spicy 
jalapeno or sweet- 
and-salty toffee 
nuts, $8 for 5 oz.; 
virginiacocktail 
peanuts.com. 



8 . I'd love to 
support fishermen 
and have salmon 
all year long. 

-Dana Cowin 
F&W PICK: Wild 
Alaskan salmon 
CSA share, from 
$208 for 12 lbs.; 
redsalmon.com. 
Available in AK, OR 
and NY. 



9. For Sunday 
brunch, and 
sometimes 
Saturday cocktails, 
I’d like a rich, 
high-quality 
maple syrup. 
-Justin Chappie 
F&W PICK: Natural 
Vermont syrup, 
$28 for 9.5 oz.; 
ila-shop.co. 



10 . 1 dream about 
a trip to Japan 
to stay at a ryokan 
(spa hotel) 
serving exquisite 
kaiseki meals. 
-Susan Choung 
F&W PICK: 

Zaborin in 
Hokkaido, from 
$500 per night; 
zaborin.com. 



11. I’m a cheese 
and charcuterie 

fanatic-itgoes 
so well with 
wine-so I’d love a 
well-curated box. 
-Ray Isle 
F&W PICK: 

Artisan snack box, 
from $55; 
curedboulder.com. 
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METALCRAFTERSLLC 

CANONSBURG. PA USA 

Where cherished recipes 
are truly worshiped. 






^ - 



.^il 












I I 



Kif 

ff 



d7 



STAINLESS 



Handcrafted in the USA by All-Clad artisans, d7 STAINLESS Steel cookware features a unique 
patented seven-layer construction to heat evenly and efficiently. It is designed to give you the absolute 
best results for every culinary task - from getting the perfect sear to a delicious slow cooked meal. 

IGNITE YOUR PASSION. 

all-clad.com 



d7 STAINLESS™ is available exclusively at Williams-Sonoma 







18. 1 like to be 
prepared, and I’n 
)ptions, so I woulc 
:les for tailgating 
)od for hot chocol 
3 for a batch of ic^ 
vardiers. -CQ 
'ICK: Insulated 
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12. 1 need kitchen shears 

that can do everything from 
snip chives to trim meat 
and cut pizza. -JH 
F&W PICK: Scissors with 
built-in jar opener, 

$19; messermeister.com. 

13. 1 want a stylish spice 
mill— durable ceramic 
grinders would be a bonus. 
-Fredrika Stjarne 

F&W PICK: Walnut- 
and-porcelain mill, $100; 
bespokepost. com . 

14. 1 need a biscuit cutter 

that feels extra comfortable 
in my hand since I do so 
much baking. -JC 
F&W PICK: Ash wood 
cutter with handle, from 
$25: food52.com. 

15. I'd like a supersharp knife 
that doesn’t get dull quickly, 
so I can spend some 
serious time on my knife 
skills. -Lucy Madison 
F&W PICK: Handmade 
carbon steel knife, from 
$350; cutbrooklyn.com. 

16. 1 want an outdoor oven 

to make pizza and justify 
all those dough starters I’ve 
been feeding. -Kay Chun 
F&W PICK: Easy-to-install 
Americano, $2,000; 
chicagobrickoven.com . 

17. I’d like to grind my own 
coffee beans without the 
harsh sounds of an electric 
grinder. -Kelly McGuire 
F&W PICK: Hario manual 
grinder, $65; momastore.org. 
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12: messermeister; is: bespokepost.com; 14: james ransom; is: joel bukiewicz; 

16: CHICAGO BRICK OVEN; 17: MOMA DESIGN STORE; 18: CORKClCLE 



The Only Gruyere AOP in the World 

900 Tears in the Making, Availabie Today 

100% Natural, 100% Additive free, 100% from Switzerland - for 900 Years. 




A small village in Western Switzerland is where Gruyere AOP gets its name. Gruyere AOP is 
hand-made in 170 small batches with the same recipe for over 900 years. It’s made from the 
raw milk of cows sustained in the same local fields since 1115 AD, then slow- aged in local 
cellars. Gruyere AOP is one of a kind with a unique savory flavor. 

For a smooth and mild yet extremely satisfying taste, Le Gruyere Classic is aged a minimum 
of 5 months. Le Gruyere Reserve, which is aged for 10 month or more, has a smooth but more 
robust flavor. Le Gruyere AOP is naturally free of lactose and gluten, as it has been since it 
was first produced, centuries ago. 

For more information about Gruyere AOP, the history, the process, great recipes and more, 
visit us at gruyere.com 
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LE GRUYERE 



SWITZERLAND 




Born in Switzerland in 1115. 
www.gruyere.com 




For recipes and morey visit us at gruyere.com 

AOP = PDO (Protected Designation of Origin) 



Cheeses from Switzerland. 

www.cheesesfromswitzerland.com 
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19. NOPI 

This book is 
fuii of the boid 
fiavors that 
made Yotam 
Ottoienghi 
famous. $40. 
-Anna Painter 



20. BIEN CUIT 

A guide to 
perfecting bread 
at home from 
one of my 
favorite NYC 
bakeries. $50. 
-CQ 



21. TACOS 

A fantastic 
resource for chef 
Aiex Stupak’s 
kiiier saisas and 
(for the motivated) 
tortiiias. $32. 

-Kate Krader 



22. HOT BREAD 
KITCHEN 

An intimate iook 
at breads from 
around the worid 
and those who 
make them. $35. 
-DEC 



23. V IS FOR 
VEGETABLES 

Chef Michaei 
Anthony’s 
artichoke-to- 
zucchini 
guide. $40. 
-Kate Heddings 



24. GJELINA 

Wonderfui grain 
and vegetabie 
dishes from the 
cuit-favorite L.A. 
restaurant. $35. 
-KH 
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20: BIEN cun: the art of bread by ZACHARY golfer & PETER KAMINSKY (REGAN ARTS, NOVEMBER 2015); 19, 21, 22, 
23, 24: DEVON JARVIS; 25: LISA ROMEREIN, FROM CROSSROADS BY TAL RONNEN (ARTISAN BOOKS), COPYRIGHT © 2015 







dvisor* traveler review 



FOR MORE INFORMATION 1 - 800 - 866-7827 

See Puerto Rico ^^©PRTourismCo ^^SeePuertoRico 



THE ALL«STAR ISLAND 



SAVE THE DATE | Saborea Puerto Rico: A Culinary Extravaganza® | April 7-10, 2016 



Watch actual reviews come to iife at i 

SEEPUERTORICOXOM 
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- alina^, Geoj^ia 

Old San Juan 

The pretty houses, the narrow winding, 
slopy cobbled streets, the plazas here 
and there, those wrought iron balcony 
rails and that smattering of colors - and 
I haven't even counted the historical 
. places, lovely eateries, nice cafes, 

I wonderful local vibe... You can’t miss 

Old San Juan, and once you are there and 
back, YOU CANNOT STOP MISSING IT :) 

\ 

Old San Juan is not only a UNESCO World Heritage Site. 
It's a five star world class attraction. 

Live your own five star vacation story. 

t if if if 'k if 







ADVERTISEMENT 



THE OFFICIAL WINE OF HELL’S KITCHEN 

SIimiGIIT FROM Il[ REIS OWN Wi CEIFAR 



A century ago, the founder of Concha y Toro kept vineyard workers from sampling his greatest wines with a single rumor: 
His deepest, darkest cellar was the casillero del diab/o— the cellar of the devil himself. It worked, and a legend was born. 
A hundred years later, that legendary cellar still holds the finest wines of Casillero del Diablo, which is the official wine of 
Hell’s Kitchen Season 15. Here’s what the last three winners of Hell’s Kitchen are pairing with Casillero del Diablo. 




CHEF SCOTT COMMINGS 

SEASON 12 WINNER 



Casillero del Diablo Reserva Sauvignon Blanc 

_|_ Almond-Crusted Halibut in Brown Butter 
with Apricot and Curry Dressing 



“The crisp acidity of this Sauvignon 
Blanc strikes the perfect balance with 
this Almond-Crusted Halibut” 




CHEF LATASHA MCCUTCHEN 

SEASON 13 WINNER 



Casillero del Diablo Reserva 
Cabernet Sauvignon 

+ Braised Beef Cheek Ravioli 



“Vbu need a very concentrated, rich red 
to stand up to the flavors of my Braised Beef 
Cheek Ravioli. This Cabernet Sauvignon is it” 




CHEF MEGHAN GILL 

SEASON 14 WINNER 

Casillero del Diablo Reserva Carmenere 

Triple-Cream Goat Brie With Grilled Dark 
Rye Crumble and Blackberry Beet Jam 



“This well-structured Carmenere has aromas 
of chocolate and notes of dork spice, which 
ore a nice counterpoint for my Brie and 
Blackberry Beet Jam.” 










) ,) " 

■V , 1 J} Ml , 

A V ^ f'? 

) K j' ; a '• " 

) '■ 1/ 'j ’i ' 2 ' 7 

I n) ^ " ' 

' , ; .5 >f : 



' >> 
I 





To try these pairings in 
your kitchen, find the recipes at 
virtualcookingschool.com/hellskitchen 



WHO WILL BE THE NEXT WINNER? TUNE IN TO HELUS KITCHEN ON EOX TO EIND OUT. 








THE 

OFFICIAL WINE OF 



HELL'S KITCHEN* 

SEASON 15 



i 

\ 




Tune in to hell’s kitchen 

ON FOX 

©2015 Excelsior Wine Company, Old Brookville, NY. Hell's Kitchen’, HK’ and the HK pitchfork logo are registered 
trademarks of ITV Studios Ltd. Used under license. FOX ™ Fox and its related entities. All Rights Reserved. 




COOKBOOK 

CHALLENGE 



The Kitchen 
Commando 

CHEF DOMINIQUE CRENN TAKES OVER 
A WRITER’S HOME KITCHEN, SHOWING HIM 
HOW TO SIMPLIFY HER WILDLY COMPLEX 
RECIPES WHILE RETAINING THEIR ESSENCE. 

BY DANIEL DUANE 

PHOTOGRAPHS BY EVA KOLENKO 



I AM NOT SURE what I expected when I challenged 
chef Dominique Crenn to cook from her new book 
in my home kitchen using only my knives and 
pans. But 1 do know why it seemed like a fine idea. 

1 taught myself to cook by slavishly following 
recipes in compendiums by Alice Waters and 
Thomas Keller, but that approach floundered with 
newer books from modernist restaurants like Noma, 

Mugaritz and Manresa. Time and again, 1 swooned over the 
photos and then read a few recipes and concluded that 
a single dinner party would cost me a week and a thousand 
dollars. 1 began to wonder what these ultra-luxe cookbooks 
were even for- who was meant to buy them, and why? 

Crenn’ s book was the one that put me over the edge. She 
grew up in France, won Iron Chef America in 2010 and became 
the first female cook in the US to receive two Michelin 
stars. Her cuisine blends classical French technique and high 
technology to create dishes of magical lyricism-poetic 



£ 




On the day in question, 2 p.m. came and went-then 2:30, 2:45. At 3, Crenn 
breezed in, smiling a movie star smile and radiating confident control. 



culinaria, as Crenn calls it- and if you’re picturing foams 
and gels and billowing mist and forest moss, you’re getting the 
right idea. 1 had one of the greatest meals of my life at 
San Francisco’s Atelier Crenn, and 1 came away desperate to 
know how she did it. So when 1 got my copy of Atelier Crenn: 
Metamorphosis of Taste and saw those wildly complex recipes, 
1 thought. Enough already! Let’s see you do this in my 
kitchen, and without all those helpers. 

“Of course,” said Crenn, when 1 phoned to ask if she would 
consider such a demonstration. “Monday-1 come at two o’clock, 
we can eat at six.” 

Perhaps she had misunderstood. 1 told her, “That’s only four 
hours. You have to cook everything yourself” 

“Let’s pick a menu,” Crenn continued in her lovely French 
accent. “Maybe start with The Sea, and then Lobster Bisque 
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With our ceramics, fire becomes flavor. 



The Bread Cloche 

Master of taste, Emile Henry ceramic 
is crafted in Burgundy to bring out 
the best flavors in your cooking. 
Designed by our artisan engineers, 
the Bread Cloche bakes truly 
authentic French bread that is 
deliciously crusty on the outside 
and soft in the middle. 10-year 
guarantee. 

« HAUTE CERAMIC » FROM BURGUNDY 
MADE IN FRANCE SINCE 1850 y// 




Emile Henry 



FRANCE 



Earth, Fire & Flavor 



Cookbook Challenge Dominique Crenn 



and... Summer Squab? You can find all the ingredients? For 
everything? Hov\r about dessert?” 

“No need for dessert,” I told her. “This isn’t a dinner party. 
It’s just about you cooking this stuff in a regular home, alone.” 
“But food is to be eaten and shared. It does not make sense 
otherwise. Maybe the dessert also called The Sea. You can 
find all the ingredients? For everything?” 

Off the phone, I fell into a state of confusion. The savory 
version of The Sea transforms the seafood platters made by 
Crenn’ s mother in Brittany into a kind of hyperrealist evocation 
of a tide pool, with mussels and clams and raw fish on edible 
white sand, with edible sea foam and beachcomber’s flotsam 
that includes squid-ink meringues, fennel puree, candied 
lemon peel, smoked trout roe and saffron aioli. Similar deal 
with Lobster Bisque: inspired by Mom but reconceived as 
a tiny bowl covered with seaweed, through which a diner’s 
spoon must plunge to find the broth bearing hidden treasures 
like lobster tail, fried sweetbreads, gelled plankton, lobster 



I placed a $250 Amazon order; and, third, the hyper-esoteric- 
even-on-the-Internet, such as sake lees. I finally gave up 
on this last category of ingredients and decided their absence 
would have to be part of the challenge to Crenn. 

On the day in question, 2 p.m. came and went-then 2:30, 
2:45. As my wife left to run errands, I told her there was no 
chance we’d be eating at 6. 

Then, at 3 p.m., Crenn breezed into my kitchen wearing 
impeccable French casual-sailor shirt, faded jeans, white 
Comme des Gargons Converse- and trailing her pastry chef 
and Iron Chef America teammate, Juan Contreras. 

Smiling a movie star smile and radiating confident control, 
Crenn tied on my favorite blue apron and asked, “You can read 
the recipe to me, for Lobster Bisque?” 

“What do you mean?” 

“Just the ingredients for the broth. Tell me what they are?” 

I did, and then Crenn got to work: She sliced vegetables 
for the broth, then put them in a pot to sweat. Meanwhile, 





I gave up trying to count all the ways in which Crenn was diverging from her book. 
Instead, I just enjoyed the sight of pots simmering on every burner. 



brain and pickled pearl onions. And, Summer Squab: 
fermented kumquats surrounding a little gift package on a 
plate, so that you cut through raspberry wrapping paper 
to find seared squab breast with onion soubise, daikon-sake 
puree and squab-reduction sauce. 

Throw in the aforementioned dessert and Crenn had chosen 
a menu involving 34 distinct sub-recipes and multiple pieces 
of equipment that I do not own, like an immersion circulator, 
a vacuum sealer and a dehydrator. 

As for the ingredients, they fell into three categories: first, 
the expensive and time-consuming to procure, like Maine 
lobster, marrow bones and sweetbreads, for which I drove all 
over San Francisco with an ice chest; second, the still-more- 
expensive, dangerous-sounding and unavailable, even in 
San Francisco, such as sodium hexametaphosphate, for which 



Contreras killed and poached the lobsters, pulled out their 
brains, cut off their tails and threw the carcasses into the pot 
for the broth-a step not in the cookbook. Crenn then cut the 
legs and wings off the squab and, in another departure from 
her own recipe, seared them in a Lodge cast-iron Dutch oven. 

Over the next few hours, I gave up trying to count all the 
ways in which Crenn and Contreras were diverging from her 
cookbook. Instead, I just enjoyed the sight of pots simmering 
on every burner, knives flying and conversation remaining 
always friendly and off-topic. 

At 5:45 p.m., my daughter Audrey waltzed in from 
basketball practice. She barged into Crenn’ s work space, made 
a peanut-butter- and-jelly sandwich and asked, “What’s up?” 
Crenn smiled, then offered a spoonful of a mysterious orange 
liquid. Audrey slurped and said, “Yummy! What’s that?” 
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Innovative Cuisine. After-Hours Adventure. Served Daily. 

Come for our renowned chefs and restaurants. Stay for a full menu of nightlife 
options - evening ArtWalks, night-vision Hummer tours, high-energy dance 
clubs, live music under the stars. Discover a whole new Scottsdale after dark. 



Scottsdale 

DinelnScottsdale.com 800.419.3601 
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Cookbook Challenge Dominique Crenn 




HOW to TEA: 



From Crop to Cup 

Whether black, green, white or oolong, 
each tea begins with the same plant: 
Camellia Sinensis. Here, one of the world s 
foremost authorities on tea shares how it 
brings you the perfect brew. 




Premium teas are grawn in high, medium 
and law elevatians, which affect the flavcr 
and bady af the brewed tea. Law-elevatian 
teas have mare bady, while high-elevatian 
varieties are lighter. The plants require 
careful picking cf the tap leaves and buds 
(the freshest grawth) by hand. 



2 . 

CREATING TEA TYPES 

In black teas, the leaves underga a natural 
pracess in which cxygen is abscrbed thanks ta 
the leaf juices released during the railing stage. 
The length af time that leaves are axidized is 
the primary factar in the tea’s eventual taste. 





APPLYING HEAT 



Leaves are dried in arder ta stap the 
axidatian pracess. Green tea is heated ta 
limit axidatian, and results in a lighter, green 
hue. Black tea is placed in an aven until 
the leaves are almast campletely dry, then 
sarted and graded inta different leaf sizes. 





“Lobster brains and tomatoes,” Crenn replied. Turning to me, she asked, 

“Six o’eloek still good to eat?” 

“Are you kidding?” I asked. 

I texted my wife, and she texted baek that she eould be home by 6:10. 

I told Crenn, and she paused as if to let time pass. Then she began multiple 
operations simultaneously: deep-frying sweetbreads, adjusting the seasoning 
of her sauee, searing squab breast and, in yet another adaptation, squab liver. 

At 6:08 p.m., my wife walked through the door. At 6:10, Crenn set down 
four plates of The Sea stripped to its essenee: mussels, elams, nearly raw fish, 
edible sand and sea foam and absolutely none of that beaeheomber’s flotsam. 
Preeisely 15 minutes later, she delivered a bisque without piekled onions 
or that seaweed veil over the top of the bowls, followed by squab wrapped 
in a raspberry veil but without fermented kumquats or daikon-sake puree. 

But here’s the thing: The Sea still evoked a shoreline stroll, the bisque 
remained an unetuous dream. As for the squab, sufhee it to say that my daughters 
still talk about Crenn’ s onion soubise as if it did not aeeompany pigeon liver. 

Crenn petted our eat until we finished eating. Then she ran off to the soft 
opening of her new restaurant. Petit Crenn. 




Crenn set down four plates of The Sea, stripped to its 
essence, yet still evoking a shoreline stroll. 



I felt like a dolt. Of eourse it was not possible for a single person-or even two- 
to eook a menu from Atelier Crenn in a home kitehen in a few hours. If it were. 
Atelier Crenn would not have its Miehelin stars. Crenn was too elassy to say that 
to me, so she found a polite way to eommunieate it by eoming into my home, 
eooking a lovely meal for my family and showing me that her euisine is more 
about poeties-beaeh walks, hidden treasures, gifts-than ingredients and 
teehnique, whieh must remain flexible in response to availability and eontext. 

Throwing a dinner party from Atelier Crenn: Metamorphosis of Taste would 
therefore seem to involve the borrowing of ideas: identifying the essential 
vision in a few dishes, stripping out superfluous eomponents, trusting eveiything 
to eome out fine. I might even try this myself someday, though I doubt the 
results will be the same. 



San Francisco-based writer Daniel Duane is an F&w eontributing editor and the author 
of How to Cook Like a Man: A Memoir of Cookbook Obsession. 



LEARN MORE ABOUT THE TEAS YOU LOVE 
AT FOODANDV/INE.COM/HOWTOTEA 
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©2015 Twinings North America, Inc. • twiningsusa.com/unflavouredblack 




Let Our 
Discovery 
Be Yours 

Every cup of Twinings® Pure Black Teas is a 
journey, and every sip is a step. Fronn the 
fertile plains of Kenya to the foothills of 
the Hinnalayan Mountains, our nine Master 
Blenders travel the world in search of the 
finest ingredients available, then skillfully 
craft each blend to give you an unbeatable 
taste experience any tinne of day. 








moh 

mtAKfA 











Explore all of our 50+ varieties 
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CHOCOLATE OF 



SWAYING TO A STEEL DRUM MELODY 



AS A TROPICAL CARIBBEAN BREEZE 



RUFFLES YOUR HAIR 

V 

Treat yourself with premier chocolate desserts, drinks, spa treatments and 
demonstrations of the creations of master chocolatier Norman Love. 
Chocolate Journeys^ exclusively on Princess Cruises? 



atspj. 




©2015 Princess Cruise Lines, Ltd. Ships of Bermudan and British registry. 





PRINCESS CRUISES 

come back new 

Enjoy our new Chocolate Journeys experiences, 
exclusively on Princess Cruises. 



Contact your travel agent | princess.com/chocolate | 800.PRINCESS (80 0.774.6237) 



Princess Cruises proudly accepts American Express® Cards. 




ENTERTAINING 

STYLE 




House Party 



Catherine Martin 
and chef Lior Lev 
Sercarz with the 



spices he’ll use in 
dishes like short rib 
tagine (p. 72 ), left. 



✓ ^ ^ # 



CATHERINE MARTIN AND BAZ LUHRMANN, FAMED 
FOR THEIR OVER-THE-TOP FILMMAKING, 

HOST AN INTIMATE CHAMPAGNE DINNER AT HOME. 



BY KATE KRADER PHOTOGRAPHS BY FREDRIKA STJARNE 



S OME PEOPLE MAKE lists of the luminaries they would 
most want to sit next to at a dinner party. 

1 think bigger than that: Who would 1 want to host 
that dream dinner? Right at the top of my list 
is Catherine Martin. I’ve been a big fan of the 
Oscar- winning costumer, set designer and producer since 
1 saw the wacky ’90s love story Strictly Ballroom, directed 
by her husband, Baz Luhrmann. Martin masterminded the 
flamboyant, flouncy sequined dresses that animate the 
movie. Since then, the films she’s done with Luhrmann have 
only gotten more spectacular: Romeo + Juliet, Moulin Rouge! 
and The Great Gatsby, in which she made 1920s Long Island 
look like the biggest, best-dressed party in the world. 

Because I’m lucky, 1 got myself invited to one of Martin’s 
dinners, at her town house in Manhattan. “1 adore entertaining 
at home, it’s your own lovely space. And if something isn’t 
right, you can fix it,” Martin told me, setting a too-short flower 
arrangement on an overturned ice bucket. Earlier that day 
she’d discovered her dog had chewed the legs of her Thonet 
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STYLE editor: SUZIE MYERS. PLATE BY BERNARDAUD; FLATWARE FROM CANVAS 




Pairing Tip: Surprise 
e palate with sweet notes 
of spruce tip honey. 



YOUR CREATIVITY 



When you start with great cheese, your 
possibilities are endless. The rich, indulgent taste 
of President® Triple Creme Brie will inspire you 
to be more creative in your culinary adventures. 
Whatever the occasion, our 8o years of French 
artisanship and tradition will be your guide as you 
discover the world of President®specialty cheese, 



Visit PresidentCheese.com 

for more cheeseboard pairings, inspiration and 
a chance to win a trip to France. 



Pairing Tip: Cranberry jam 
and orange peels add a festive 
touch to the holidays. 



LIFE WELL PAIRED 






rtaining Style Champagne Dinner 



BOOKS 

“I’ve collected a lot of 
books about setting 
tables,” Martin says. 

“I’m a big fan of 
Alberto Pinto.” She 
loves cookbooks, too, 
especially Moro: The 
Cookbook and Yotam 
Ottolenghi’s Plenty. 



FLOWERS 

Martin makes sure 
flowers get attention: 
she’ll set short 
bouquets on stacks 
of books. She’s 
inspired by the 1930s 
florist Constance 
Spry: “She was 
surrealist, the first 
to use cabbage 
leaves for decoration.” 



chairs. “I just painted them to eover the 
damage,” she confided. “I’m a set 
designer. There’s a lot of smoke and mirrors 
when I entertain.” 

Another reason I want to be at one of 



“I’m a set designer. 
There’s a lot of 
smoke and mirrors 
when I entertain.” 



BEAUTY & FASHION 

“I’ve been minimizing, 
so I cut my hair,” 
Martin says. “I want 
biking and family 
time, not hair time.” 
She also went from 
about 50 black 
dresses to 15. “As a 
child of the ’80s— 
of Madonna— I need 
some black dresses.” 



Martin’s parties: She’s an avid Champagne 
fan. She’s particularly enamored of 
Ruinart, the world’s oldest Champagne 
house (founded in 1729). “They make a 
Brut Champagne, very low in sugar. I think 
that’s why I prefer it,” she said. Martin also 
appreeiates how well Champagne pairs with 
food: “It’s incredible; it matches everything.” 
To prove that point, she tapped ehef Lior Lev 
Serearz to cook for her party. Serearz owns 
the amazing New York spice-blend company 




La Boite. He’s ereated eustom blends for 
Le Bernardin ehef Erie Ripert, and even for 
famed bartenders like Jim Meehan, for 
whom he crafted a series of Bloody Mary 
spice mixes. Serearz is from the Middle 
East, and his menu highlighted the region’s 
flavors, including his short rib tagine 
braised with pomegranate juice (p. 72). 

Martin was thrilled with the spices and 
dried fruits Serearz lined up in her kitehen. 
“Baz is going to love this,” she said. “He 
always wants authentieity. That pink suit 
Leo [DiCaprio] wears in Gatsbp-it’s exactly 
what it’s supposed to be, and that’s Baz.” 

Yet one more reason to have dinner with 




Martin: She has fun friends. The night 
I joined, guests included J. Crew ereative 
director Jenna Lyons and fashion 
designer Thom Browne. “CM and Baz are 
like danee partners,” Lyons told me. “They 
keep the dinner table entraneed with story 
after story. And the stories are all true.” 

On cue, Luhrmann eame down the stairs. 
“Good evening, CM,” he said, then turned 
to me: “I’m Baz. Shall we eat?” I followed 
him and Martin to my dream dinner. > 



Martin with a 
glass of Ruinart, 
her favorite 
Champagne. 
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EAT OUR 

SPICY ITALIAN 



DUST 



INTRODUCING THE ALL-NEW FIAT® 500X CROSSOVER 

Whether we’re talking advanced features like available Uconnect® or optional performance 
features like 180 HP and All-Wheel Drive, we’re determined to be out front. So catch us if you can. 




fiatusa.eom/500X 

©2015 FCA US LLC. All Rights Reserved. FIAT is a registered trademark of FCA Group Marketing S.p.A., used under license by FCA US LLC. Uconnect is a registered trademark of FCA US LLC. 
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ertaining Style Champagne Dinner 



Spiced Short Rib Tagine 

tk PAGE 66 

Active 1 hr 10 min; Total 4 hr 
Serves 6 

SHORT RIBS 

Vz cup sliced almonds 
2 Tbsp. extra-virgin olive oil 

4 lbs. English-cut bone-in 
short ribs (3-inch pieces) 



Kosher salt and pepper 




2 carrots, chopped 

1 onion, chopped 

1 preserved lemon (see 
Note), pulp discarded and 
peel minced 

1 orange, quartered 

1 unpeeled head of garlic, 
halved crosswise 

3 thyme sprigs 

2 rosemary sprigs 

3 bay leaves 

V4 cup diced California 
dried apricots 



“Middle Eastern 
food is meant to 
be shared,” says 
chef Lior Lev 
Sercarz. "And it’s 
forgiving: there’s 
not a lot you 
can overcook.” 



“Champagne is perfect 
for food with big 
flavors,” says Sercarz. 

“It has the carbonation 
and the acidity to match 
everything a well-spiced 
dish can throw at it.” 



Va cup diced dried figs 
Va cup all-purpose flour 
2 Tbsp. tomato paste 
1 Tbsp. minced fresh ginger 

1 Tbsp. ras el hanout 
(see Note) 




1 Tbsp. sweet paprika 

IVz cups unsweetened 
pomegranate juice 

2 quarts chicken stock 
ACCOMPANIMENTS 

IV 2 cups instant couscous 
2 Tbsp. extra-virgin olive oil 
Kosher salt and pepper 
1 tsp. ras el hanout 
6 small radishes, halved 
6 baby turnips, quartered 
1 Tbsp. fresh lemon juice 
1 Tbsp. honey 

1. Make the short ribs Preheat 
the oven to 350°. Toast the 
nuts in a pie plate until golden, 
10 minutes. Leave the oven on. 

2. In an enameled cast-iron cas- 
serole, heat the oil. Season the 
short ribs with salt and pepper. 
Working in 2 batches, brown the 
meat over moderately high 
heat, turning, about 5 minutes 
per batch. Transfer to a plate. 



3. Add the carrots, onion, pre- 
served lemon, orange, garlic, 
thyme, rosemary, bay leaves, 
apricots and figs to the casse- 
role and cook over moderate 
heat, stirring occasionally, until 
the vegetables are golden, 
about 5 minutes. Stir in the 
flour, tomato paste, ginger, ras 
el hanout and paprika and 
cook, stirring, for 1 minute. Add 
the ribs, pomegranate juice 
and stock and bring to a boil. 
Cover and braise in the oven 
until the ribs are very tender, 
about 2 hours. 

4. Using a slotted spoon, 
transfer the ribs to a plate: dis- 
card the bones. Strain the 
sauce, discarding the solids. 
Wipe out the casserole and 
pour in the sauce. Return the 
ribs to the casserole and 
simmer until slightly thickened, 
about 10 minutes. Skim 

off any fat and keep warm. 

5. Make the accompaniments 

In a heatproof bowl, stir the 
couscous with 1 tablespoon of 
the oil and 1 teaspoon of salt. 

In a small saucepan, bring 
cups of water to a boil with 
the ras el hanout. Stir the water 
into the couscous, cover with 
plastic wrap and let stand for 
5 minutes. Fluff the couscous 
with a fork and keep warm. 

6 . Meanwhile, in a medium skil- 
let, heat the remaining 1 table- 
spoon of oil. Add the radishes 
and turnips and cook over 
moderate heat, stirring, until 
golden and crisp-tender, about 
5 minutes. Stir in the lemon 
juice and honey and season 
with salt and pepper. 

7. Spoon the couscous onto 
plates. Top with the short ribs 
and garnish with the almonds. 
Spoon the radishes and 
turnips alongside the meat and 
serve the sauce on the side. 

SERVE WITH Puree of 
butternut squash. 

NOTE Preserved lemons and 
the North African spice mix 
ras el hanout are available at 
specialty food stores and from 
kalustyans.com. 
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GRAPE 



VARIETAL SPECIFIC 



RIEDEL VERITAS 

PERFECTION PERFECTED! 
SETTING THE STANDARD, YET AGAIN. 




OLD WORLD SYRAH CABERNET/MERLOT NEW WORLD PINOT NOIR/ 

NEBBIOLO/ROSE CHAMPAGNE 



EXPLORE THE WORLD OF RIEDEL AT RIEDELUSA.NET 





Entertaining Style -» Champagne Dinner 




SPICED 

DESSERT 

Sichuan 
peppercorns 
add tingly 
heat to halvah 
parfait. right: 
Baz Luhrmann 
with J. Crew’s 
Jenna Lyons. 




Halvah Parfait with 
Figs and Spiced Crumble 

Active 1 hr; Total 5 hr 

Serves 6 to 8 

PARFAIT 

IV 2 cups plus 2 Tbsp. 
heavy cream 

4 large egg yolks 

Vat cup granulated sugar 

IV2 cups plus 2 Tbsp. lebneh 

2 cups shredded 
halvah (5 oz.) 

CRUMBLE 

1 tsp. Sichuan peppercorns 

V 2 cup plus Vs cup 
all-purpose flour 

V2 cup plus 3 Tbsp. 
almond meal 

V2 cup plus Vs cup 

confectioners’ sugar 

2 Tbsp. granulated sugar 

2 Tbsp. light brown sugar 

Va tsp. ground cinnamon 



yA tsp. kosher salt 

1 stick cold salted butter, 
cubed 

DATE PUREE 

8 oz. pitted Medjool dates, 
chopped 

Va cup ruby Port wine 

SPICED FIGS 

1 Tbsp. extra-virgin olive oil 

12 fresh or dried Black 
Mission figs, 
halved lengthwise 

3 Tbsp. honey 
1 tsp. ground cardamom 
1 tsp. ground ginger 

1 tsp. ground coriander 
cup dry sherry 

2 tsp. sherry vinegar 

Vanilla ice cream, 
for serving 

1. Make the parfait In a small 
saucepan, bring the cream 
just to a simmer. In a large bowl, 



using a hand mixer, beat the 
egg yolks with the sugar until 
thickened and pale yellow, 
about 3 minutes. Beating con- 
stantly, slowly drizzle in the hot 
cream until well blended. Con- 
tinue beating until the mixture 
is lightened and lukewarm, 
about 8 minutes. Beat in the 
lebneh and halvah at low speed 
until well blended, about 2 min- 
utes. Evenly spread the mixture 
in a 9-inch-square metal pan 
lined with plastic wrap: freeze 
until firm, at least 4 hours. 

2. Make the crumble Preheat 
the oven to 350°. In a spice 
grinder, finely grind the Sich- 
uan peppercorns. Transfer 
to a bowl and mix in all of the 
remaining dry ingredients, 
then beat in the butter until the 
mixture forms small pebbles. 
Spread the peppercorn crum- 
ble on a parchment-lined 
rimmed baking sheet and bake 
for 15 minutes, stirring a few 
times, until golden. Let cool. 
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3. Make the date puree In a 

saucepan, combine the dates 
and Port and bring to a simmer. 
Cook over moderate heat, stir- 
ring, until the dates break down, 
5 to 7 minutes. Transfer to a 
food processor and puree until 
smooth. Scrape into a bowl. 

4. Make the spiced figs In a 

nonstick skillet, heat the oil. 

Add the figs cut side down and 
cook over moderately low 
heat, until golden on both sides, 
about 4 minutes total. Add the 
honey, cardamom, ginger and 
coriander and cook, stirring, 
until lightly caramelized, about 
2 minutes. Add the sherry and 
vinegar and cook, stirring, 
until the liquid thickens, 3 min- 
utes. Transfer to a bowl to cool. 

5. Cut the halvah parfait into 6 
or 8 squares or rounds. Spoon 
the date puree onto plates. 

Top with the halvah squares and 
spiced figs. Sprinkle with 

the crumble and serve with 
ice cream. 
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Exceptional quality, unexpected price. 

Introducing 7-ply 316Ti stainless steel 



Our one-of-a-kind interior layer combines stainless steel and titanium for a safer 
and more reliable cooking surface. To ensure your meals have exceptional flavor, 
our 316Ti stainless steel cooking surface is the least reactive to salts and acids. 
And during the holidays, we're offering our premium 4-quart deep saute pan with 
cover at a special price. 



To take part in this unique promotion and locate a retailer near you, 
visit hammerstahl.com/316Ti. 



REG. $229 






SPECIAL 

PRICING 






DRINKS 

TRENDS 



The Holiday 
Drinking Guide 

A NEW KIND OF RESTAURANT GURU IS GEEKING OUT ABOUT BEER, COFFEE, 
TEA AND BEYOND. HERE, THEIR HOLIDAY WISDOM. 

BY MEGAN KRIGBAUM WITH SARAH DiGREGORIO 



BEER 



Rebekah Graham, 

The Publican, Chicago 

The liber-beverage 
coordinator of Chicago’s 
beer-and-pork epicenter, 
Graham is a wine 
sommelier, a certified 
Cicerone Beer Server (all 
of the waitstaff at The 
Publican are) and an 
avid home brewer. Her 
beer list offers 60 to 70 
options at any given 
time. “The ideaTs that we 
can get you to try 
something you’ye never 
tried before,” Graham 
says. “If you say you want 
an amber ale, for 
example, we might guide 
you to a Belgian version.” 




' tire 

Hermetus sealer 

^'-°'^$10:goodbeer 

nunting.com 



GRAHAM’S FAVORITE PARTY MOVE: BEER BLENDS 



1 

Fbelgian 

J HALF-AND-HALF 

At Westmalle, a Trappist 
brewery, there's 
a tradition of mixing 
equal parts tripel 
(a strong blond ale) and 
dubbel (a milder 
brown ale). “The result 
is highly aromatic and 
robust,” Graham says. 



O 



CHERRY LAMBIC + 
CHOCOUTE STOUT 



“Chocolate and cherry 
are such a classic 
match,” Graham says. 

“The tangy lambic 
lightens the stout; the 
stout lends depth to 
the lambic.” 



"rosemary ALE + 
% SMOKY LAGER 



Graham combines 
these two for a savory 
blend that's great 
with a cheese plate. 
Try the La Socarrada 
rosemary ale with 
Schlenkerla Helles, a 
smoked German lager. 



BEST HOLIDAY BEER PAIRINGS 



Ham + IPA 



Oysters + saison 



Cy 0 ^ 



Roast beef + porter 



Home brewing 
forme is like 
jazz,” Graham 
says. “I always 
start with a 
simple plan but 
end up going 
to the cupboard 
to add things 
like chiles and 
chocolate.” 
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THE PUBLICAN: JACK MULDOWNEY, THE HOP REVIEW, 

thehopreview.com; graham: melinda jane myers 





EXCELLENCE 






Jack Mason, Marta, NYC 

Newly anointed Master Sommelier 
Mason believes fervently that the 
world’s greatest food and wine pairing 
is pizza and Champagne. As wine 
director at New York City’s Marta, he 
has created a stellar Champagne list to go 
with the restaurant’s cracker- thin, 

Roman- style pizzas. “Structurally, it just 
makes sense,” says Mason. “The 
Champagne has bright acidity that’s very 
refreshing. When you take a bite of pizza 
topped with salty cheese and a tangy red 
sauce, then have a sip of rose Champagne, 
it’s just explosive.” He keeps about 
50 Champagnes on his list, which is 
otherwise made up entirely of Italian 
wines. “1 try to offer Champagne at a lower 
price point so 1 can get people excited about 
it- we have 26 of them for under $100.” 



THE PERFECT POUR 

First, ditch the flute and choose 
a white wine glass, which will amplify 
the aromas and flavors of the 
wine. Pour one and a half ounces into 
the glass and wait for the foam to 
subside: then fill the rest of the glass. 




/i/i 

The first pour 
-acts like a pillow. 



This way, the 
Champagne won’t 
foam up as much 
when you fill 
the glass the rest 
of the way.” 
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NV J-M Seleque 
Brut Tradition 

($ 49 ) 

NV Laherte Freres 
Blanc de Blancs 
Brut Nature ($ 55 ) 

2008 Rene 
Geoffrey 
Empreinte ($ 60 ) 



MUSHROOM “At Marta, 
the best pairing is 
our funghi pizza 
(above)— hen-of-the- 
woods, chanterelles, 
fontina and fresh 
thyme— with a richer 
Champagne, like an oak- 
aged Blanc de Blancs or 
a rose that's based on 
Pinot Noir. We love Paul 
Bara's Grand Rose.” 






MEAT “Champagnes 
that are a bit rounder 
and juicier are best with 
meats like pepperoni, 
soppressata or sausage, 
which all have a little 
spice. Look for a riper, 
red-fruit-driven style 
of Champagne. I like 
Andre Clouet's vintage 
bottling— it's all Pinot 
Noir from the grand 
cru village of Bouzy.” 



MARGHERITA 

“Champagnes that have 
gone through malolactic 
fermentation often 
have creamy flavors that 
are great with fresh 
mozzarella. Try the 2004 
Laurent-Perrier Brut or 
Jacquesson's 737.” > 
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Heart-healthy 
American-grown 
pistachios are one of 
the lowest-fat snack nuts. 

Power up and party on. 






AMERICAN QUALITY 

PISTACHIOS* 



Look for the mark of American Pistachio Growers. 




©2015/2016 AMERICAN PISTACHIO GROWERS, FRESNO, CA 93720 




AOVERTlSEMENt 



ATASTE OF 




VALtADOLID 









© 2015 TIME INC. AFFLUENT MEDIA GROUP. ALL RIGHTS RESERVED. ALL PHOTOS: YUCATAN 



ADVERTISEMENT 




DON'T MISS 

Yucatan’s highlights are a must-see 

on your vacation to-do list 

• Catch the light-and-sound 
experience Noches de Kukulkan 
at Chichen Itza 

• Visit the peaceful Ek Balam and 
view the Mayan wall paintings 

• Take a refreshing dip in one of 
Yucatan's many underground 
limestone caverns 



Fly AeroMexico to Merida nonstop from 
Miami, with four weekly flights, or with 
a stop in Mexico City from any of its 
18 destinations in the United States. 

To learn more and book your flights, 
visit aeromexicovacations.com or 
call 1.800.934.4488. 

MEXICO 

LIVE IT TO BELIEVE IT 

visitmexico.com 






ocated halfway between 
Cancun and Yucatan's capital 
Merida, the city of Valladolid 

has been designated one of 

Mexico’s Pueblos Magicos for its 
beauty, culture and history. It’s also 
a perfect base for exploring nearby 
Mayan arohaeologioal sites like 
Ek’ Balam and Chichen Itza. On the 
stone-paved streets of Valladolid, 
stroll past pastel stucco buildings, 
elegant oolonnades and grand 
churches like the Church of Saint 
Servatius and the Convent of Saint 
Bernardino of Siena. 



When visiting the Convent of Saint 
Bernardino of Siena, you will find 
original fresooes, and within the 
convent’s stone walls are orchards, 
gardens and a large cenote. Yucatan 
is noted for cenotes, or underground 
watery limestone caverns, which 
dot the local landscape. You can also 
cool off in the city’s leafy Barque 
Principal, or central square, before 
shopping for handcrafted treasures 
at the nearby Mercado de Artesanias. 



Yucatecan cuisine fuses indigenous 
ingredients and traditional Mayan 
cooking techniques with flavors from 
Europe and the Caribbean. Be sure to 
try Lomitos de Valladolid — pork loin in a 
tomato and garlic sauce— at one of the 
local markets or popular restaurants, 
such as La Taberna de los Erailes. Other 
specialties to sample include Longaniza— 
a locally made smoked pork sausage — 
and confections from regional honey, 
which are as sweet as your experience 
in Valladolid will be. 



Oreate your own magical adventures 
by visiting yucatan. travel. 



Eor an inurnaLe experience in mis 
magical town, explore the Ooqui Coqui 
Residenoe and Spa, whioh offers a 
seoluded one-room retreat atop its 
flagship perfumery. Other options 
include the colonial-style Ecotel Quinta 
Regia, set in the lush grounds of an old 
fruit hacienda located five blocks from 
the central square, or the plaza-facing 
Meson del Marques, with its charming 
courtyard restaurant. 








oi: 



Ruiz recommends inviting 
friends over and mixing up cups 
of matcha with an artisan- 
made whisk. One of his favorites 
is from a 20th-generation 
whisk maker, sourced from 
studiokotokoto.com. 



Jeff Ruiz, Atera, NYC 

Ruiz calls tea “the everyman 
beverage.” “It’s the seeond- 
most- consumed drink in the 
world behind water,” he says. 
For the past three years, he’s 
been running the tea 
program at New York City’s 
Atera. The $65 tea 
progression, served with the 
restaurant’s tasting menu, 
involves 24 different brews, 
including herbal teas made 
from lemon balm or anise 
hyssop, which Ruiz clips 
straight off the plants. All 
are prepared tableside, with 
various methods and vessels. 



the pot that 
matches your 
tea, then season it 
hy making the tea 
at least 10 times. 
Then don’t use 
the pot for any 
other kind of tea.” 



TEA ESSENTIALS 

I PERFECTTEACUP 

J Ruiz says tea is best served 
* in a very small cup with a 
flared rim, which amplifies the 
aromas and cools the top layer 
of liquid quickly. The petite, 
austere Camellia Sinensis 
Pure White cups from Taiwan 
are his favorite all-purpose, 
everyday teacups. Two for 
$12; camellia-sinensis.com. 



JAPANESE GREEN-TEA POT 

The lidless black Kuro Kyusu 
pot is easy to brew with and 
wash. “The frequency with 
which people use their teapot 
is directly related to how 
easy it is to clean,” Ruiz says. 
$47; ketti.co. 



I A POT FOR CHINESE OR 
L TAIWANESETEA 

® Ruiz uses a gaiwan, a lidded 
cup, to brew large-leaf 
Chinese and Taiwanese teas: 
“Gaiwans capture the bouquet 
so effectively. When you take 
off the domed lid, you're able 
to experience that whole range 
of aromas.” He likes the blue- 
and-white antique gaiwans 
from Tea Urchin in Shanghai. 
From $55; teaurchin.com. 



CHAMPAGNE 



CRISP, LIGHT-* 
WHITE 



EULL-BODIED 

WHITE 



WINE 



WINE 



Ruiz has found many similarities between the 
aromas and flavors in wine and tea. Here, his tips for 
selecting tea based on your taste in wine. 

Pinglin bao zhong, from northern Taiwan, has 
delicate floral aromas and a brioche-y quality, notes 
also found in Champagne, cameiiia-sinensis.com. 

silver needle or white tea, like bai mu dan 
wang, has a fresh kick of apricot and peach 
flavors that matches the brightness of the wine. 
cameiiia-sinensis.com. 



shaded Japanese green tea, like ayame 
kabuse, can be as polarizing as oaky Chardonnay; 
they share a rich, buttery note, ketti.co. 

l^^An earthy oolong, like the Taiwanese Oriental 
Beauty, has floral notes that remind Ruiz of 
a delicate red wine, like Pinot Noir. te-nyc.com. 



A Darjeeling 2nd Flush black tea from India's 
Namring Upper Estate has a perfect balance of 
deep fruit, tannin and spice notes, just like a big red 
wine, inpursuitoftea.com. 
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egg tested 





MOTHER 

NATURE 

approved. 



Good for you. Good for the 
planet. GreenGourmet® 
Cookware from Cuisinart 
combines the performance 
you expect with the ecofriendly 
features you want! The exclusive 
ceramica nonstick cooking 
surface is free of petroleum; 
that means there is no PTFE or 
PFOA present. Our stay-cool 
handles are crafted of 70% 
recycled stainless steel and are 
really cool to the touch. Treat 
your food and the planet right - 
Mother Nature will approve! 




Our packaging is 100% recycied and printed with soy ink. 



Cuisinart 

Sivoa IHf GOOD LIFl* 

www.cuisinart.com 

www.facebook.com/cuisinart 

Bed Bath & Beyond • Macy’s 
Chefs • Amazon 



H(2) ^ ^>ii!l!9 O Q S 

Foiiow us ©Cuisinart 




'j Drink sake when 
iri, it’s young. “Sake 
is more volatile than 
wine because it's 
brewed, like beer,” 
says Koenig. “Its 
active enzymes will 
degrade overtime. 
In general, you want 
to drink it within a 
year— check the 
date on the bottle.” 



O 

^VServe it in white 
giasses. 

“The little cups 
are great, but if you 
pour sake into 
a white wine glass, 
you'll have the 
best opportunity 
to experience 
all of its aromas,” 
says Koenig. 



Timothy Koenig, Yusho, Chicago 



Koenig has run the sake program at Yusho (above) 
in Chicago for the past four years. He’s a certified 
advanced sake professional, which means that 
he’s studied and traveled in Japan and passed a test 
that only 125 other people in the US have. Although 
he works in a Japanese-inspired restaurant, he’s 
constantly looking for off-kilter pairings, like 
cheese, oysters and even Italian food. 



SERVING SAKE 



A- 

It’s OK to serve it 
- warm. “Richer 
styles like junmais 
are beautiful when 
served warm-their 
flavors really open 
up,” Koenig says. 
“Just don't heat 
delicate sal<^ like ' 
daiginjos or you'll 
cook out all of the 
nuances.” 




CANNED SAKE 

Yusho sells more cans of sake than any 
restaurant outside of Japan, and Koenig 
has even collaborated on a private label 
(left). “The cans are conversation starters 
and a great way to get people into trying 
sake. Plus, they’re really good as stocking 
staffers, ” he says. 

CHIYOMUSUBI OYAJI CUPJUNMAI GIN JO 
($ 8 ) Crisp, light-bodied, classic junmai ginjo. 
truesake.com. 

OTOKOYAMA TOKUBETSU NAMACHO 
JUNMAI ($8) From the Hokkaido prefecture, 
this junmai has a playful cartoon bird on its 
label, truesake.com. 

AKISHIKA BAMBI JUNMAI ($10) This 
one is so cute, you'll want to keep the can 
when you're done drinking it,” says Koenig. 
sakayanyc.com. 
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COURTESY OF CANLIS 




A 




s Trends -» Holiday Wisdom 






Natalie Stevens, Canlis, Seattle 

At Canlis, Stevens essentially runs a little coffee bar 
inside the restaurant, where she makes espresso 
drinks, pour-overs, French-pressed brews and even 
coffee for cocktails. She takes a special interest in 
“sourcing direct- trade coffee from roasters who are 
really attentive to their farmers and who want to 
illustrate and bring out the flavors of the actual 
beans,” she says. Her skills are borne of tasting with 
roasters and a lot of experimentation: “I’ve taken 
a pretty scientiflc-method-y approach.” 



BEST GIFTS FOR COFFEE FANATICS 



1. Slate Coffee Roasters, Seattle 

Roast to try: Brazilian 

Sitio Sertaozinho. $12 for 9 oz.; 

slatecoffee.com. 

2. Olympia Coffee Roasting 
Co., Olympia, Washington 

Roast to try: Guatemalan 
El Socorro Maracaturra. $22 
for 12 oz.; olympiacoffee.com. 

3. Counter Culture, Durham, 
North Carolina 

Roast to try: Ethiopian Apollo. 
$16 forl2oz.; 
counterculturecoffee.com. 

4. Heart, Portland, Oregon 

Roast to try: Ethiopian 
Yukro. $19 for 12 oz.; heart 
roasters.com. 









\.^7 



# 



BONAVITA ELECTRIC 
GOOSENECK KEHLE 

“I like to use an electric 
kettle that you can set 
to a specific temperature. 
It keeps things really 
consistent,” says Stevens. 
$70; bonavitaworld.com. 



i 



BARATZA COFFEE GRINDER 

Understanding your grind 
size in accordance to what 
you're brewing is really 
important, and it's the easiest 
thing to control. The Encore 
grinder from Baratza works 
very well.” $145; baratza.com. 



ACAIA ESPRESSO SCALE 

^ “It really helps to have a 
gram scale so you can 
measure out grams of water 
to grams of coffee and 
have the amounts be correct. 
I recommend the Acaia 
Lunar scale.” $220; acaia.co. 



■ studied 
chemistry and 
art in college, 
which easily 
translated 
into coffee.” 




The Taste of Tradition 

^^BclGioioso Provolone is hand-crofted from a recipe rich in 
tradition and aged with expert care to elicit the best flavor 
and aroma. Enjoy as a tasty snack, layer in a sandwich or 
melt on pizza. Our Provolone has a legacy of great taste. 




Recipes and more at belgioioso.com 
rBST Free* | Gluten Free | Award-Winning 

$ign^k»ni difftmut ktt ktrm foitnd oi milk from cwwm trnttd tritk Mrtificmi 



BelGioioso 
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For Carla Hall 
(front and 
center) and the 
rest of her 
family, pimento 
cheese (above) 
is a holiday must 
(p. 94). 




A Soulful 
Southern 
Christmas 

FOR HER FAMILY’S HOLIDAY MEAL, 
THE CHEW CO-HOST CARLA HALL 
IS ALL ABOUT SOUL FOOD-WITH 
A FEW SIMPLE CHEF TRICKS 

C ARLA HALL, a CO-host of 
ABC’s The Chew, is 
famous for her nonstop 
joyful energy. But at 
Christmas, she’s even 
more exuberant. Last year, 
for instanee, she spent 
all day baking eookies, then all night feeding 
them to friends at an impromptu party. 

Cookies are a particular source of happiness 
for Hall: She started a business called Carla 
Hall’s Petite Cookies in 2011, soon after 
her star-making turn on Bravo’s Top Chef. 

Hall recently launched a Brooklyn spot 
called Carla Hall’s Southern Kitchen, which 
she funded on Kickstarter. The menu was 
inspired by her grandmas’ soul food. “I’m 
always chasing flavor-those big ones 
I grew up eating in Nashville,” she says. 

At Christmas, Hall is in charge of the 
dinner at her sister Kim’s house in Maryland. 

“As my gift to my family, I make everyone’s 
favorite dish and teach how to make it,” 
she says. “I want to be sure my grandmas’ 
recipes get passed on, so no more showing 
up just to eat-everyone’s gotta work for it!” 

For Kim, that means preparing a potato- 
beet casserole with a Parmesan- cheese 
crust; for Hall’s husband, Matthew, it’s 
glazing ham in apple cider and spices. And 
for her myriad nieces and nephews, it’s tangy 
pimento cheese. The recipes that follow are 
Hall’s master class. -Genevieve ko 
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THE DRINK 

THAT FUELED IT 





Originally reserved for members of the Cuervo family, Reserva de la Familia® is an Extra Ahejo 
tequila aged in French and American oak made from the Estate’s finest hand-selected agaves. 

ReservaDeLaFamilia.com/RollingStones 



The Rolling Stones’' ’ and the tongue and lips logo are trademarks of Musidor B.V. ©2015 Musidor B.V. under license from Bravado Intfim ati nual Group Merchandising Services, Inc. All Rights Reserved. 
Jose Cuervo® Tequila. 40% Alc/Vol. (80 proof). Trademarks owned by Tequila Cuervo La Rojefia, S.A. de C.V. ©2015 Proximo, Jersey City, NJ. Please drink responsibly. 



Holiday Dinner 4 Carla Hall 



Ombre Potato and Root 
Vegetable Gratin 

Active 45 min; Total 3 hr 
Serves 12 

Unsalted butter, 
for greasing 

2 cups heavy cream 

3 garlic cloves, minced 
1 small shallot, minced 

V 2 tsp. freshly grated 
nutmeg 

IV 2 tsp. kosher salt 

y^ tsp. pepper 

1% cups freshly grated 
Parmigiano-Reggiano 
cheese (5 oz.) 

1 lb. red beets, peeled 
and sliced on a mandoline 
V 16 inch thick 

1 lb. sweet potatoes or 
garnet yams, peeled 
and sliced on a mandoline 
V 16 inch thick 

1 lb. Yukon Gold potatoes, 
peeled and sliced on a 
mandoline Vie inch thick 

1 lb. turnips, peeled 

and sliced on a mandoline 
Vie inch thick 

1. Preheat the oven to 375° 
Lightly butter a 9-by-13-inch 
baking dish. In a medium 
bowl, whisk the cream with the 
garlic, shallot, nutmeg, salt 
and pepper. Stir in 1 cup of the 
grated cheese. 

2. In a large bowl, gently toss 
the beets with one-fourth of 
the cream mixture. Arrange the 
beets in the baking dish in 

an even layer, overlapping them 
slightly. Scrape any remaining 
cream from the bowl over the 
beets. Repeat this process with 
the sweet potatoes, Yukon 
Golds and turnips, using one- 
fourth of the cream mixture for 
each vegetable. Press a sheet 
of parchment paper on top of 
the turnips, then cover the dish 
tightly with foil. 

3. Bake the gratin for about 1 
hour and 30 minutes, until the 
vegetables are tender. Uncover 
and top with the remaining 

44 cup of cheese. Bake for about 
15 minutes longer, until golden 
on top. Transfer the gratin 
to a rack and let cool for at least 
15 minutes before serving. 



MAKE AHEAD The gratin can 
be refrigerated overnight. 
Reheat gently before serving. 



Sauteed Collards and 
Cabbage with Gremolata 

0 Total 45 min; Serves 12 

44 cup finely chopped 
parsley 

IV 2 tsp. minced garlic 
plus 2 thinly sliced 
garlic cloves 

1 Tbsp. finely grated 
lemon zest plus cup 
fresh lemon juice 

V 2 cup plus 2 Tbsp. 
extra-virgin olive oil 

Kosher salt and 
black pepper 

4 shallots, halved and 
thinly sliced (Va cup) 

IV 2 lbs. green cabbage, 
cored and sliced Va inch 
thick (9 cups) 

IV 2 lbs. collard greens, stems 
discarded, leaves sliced 
inch thick (12 cups) 

44 tsp. crushed red pepper 

1. In a small bowl, combine the 
parsley, minced garlic, lemon 
zest, 3 tablespoons of the 
lemon juice and 6 tablespoons 
of the olive oil. Season with salt 
and black pepper and mix well. 

2. In a large pot, heat 2 table- 
spoons of the olive oil. Add the 
shallots and sliced garlic and 
cook over moderate heat, stir- 
ring occasionally, until light 
golden, about 5 minutes. Add 
the green cabbage, collard 
greens and the remaining 

2 tablespoons of olive oil and 
season with salt and black pep- 
per. Cook over moderately 
high heat, stirring, until the col- 
lards and cabbage are wilted 
and crisp-tender, 7 to 8 minutes. 
Stir in the crushed red pepper 
and the remaining Itablespoon 
of lemon juice. Transfer the 
greens to a platter, top with the 
gremolata and serve. 

MAKE AHEAD The gremolata 
can be made up to 3 hours 
ahead and kept covered at 
room temperature. > 




“My sister and my mama love 
their vegetables, so I do 
a potato-beet gratin. I slice 
the vegetables so thin they 
almost melt together when 
they bake.” -carla hall 

V 




OMBRE POTATO AND 
ROOT VEGETABLE 
GRATIN 



SAUTEED COtfAf^DS 
AND CABBAGE WITH 
GREMOLATA 









DECEMBER 2015 



88 



ROASTING DISH BY REVOL; ROUND PAN FROM TORTOISE GENERAL STORE; PLAID FABRIC BY OSBORNE & LITTLE 




Magic of Clay Pot 
Cooking 

Kyle Connaughton, the chef behind the new 
book Donabe, will prepare a dinner series at 
Chefs Club by Food & Wine in New York City 
on December 12 and 13. Here, he talks about 
his heroes and his passion for clay pots. 



Who is your culinary hero and why? 

Michel Bras, whom I cooked for in Japan, 
and Heston Blumenthal of England's The 
Fat Duck, where I headed the R&D kitchen, 
were both mentors. One of my most special 
relationships has been with Yoshihiro Murata 
of Kikunoi, a kaiseki restaurant in Kyoto. 

I actually met Heston through him and 
have cooked at Kikunoi almost every year 
since then. He is almost single-handedly 
responsible for opening the lines of 
communication between Kyoto's kaiseki chefs 
and the outside culinary world. He sticks to 
traditions and embraces the modern. I feel 
fortunate to have worked so closely with him. 

What is the source of your creativity? 

The farm — nothing inspires creativity or 
instills humility like being handed a perfect 
ingredient from someone who labored for 
months to give it to you. 

You've just published a book focusing on 
Japanese clay pot cooking called Donabe. 
How did that project come about? 

I lived with my family in the arctic northern 
island of Japan, Hokkaido, for three years 
when I was working for Michel Bras. We 
cooked in donabe almost every day, 
particularly through the long, snowy winters. 
My good friend and now coauthor Naoko 
Takei Moore started importing the donabe 



into the US and 
putting together 
donabe dinners. 

She took me to meet 
the eighth-generation 
potters she was working 
with, and from there the idea 
for a book was born. Naoko is 
one of the best cooks I've ever 
met and is really the guide to the 
world of donabe cooking. 

You've worked on books that celebrate 
molecular cooking, including The Big Fat 
Duck Cookbook and Modernist Cuisine. 
How does this relate to your interest in 
traditional Japanese cooking methods? 
They seem so different. 

My donabe book is as much about the idea 
of communal cooking and dining as it is 
about recipes and techniques. One of the 
great takeaways I had working with Heston 
Blumenthal for so long was that the use 
of tools and technology is all about 
getting the best from your ingredients. 

Donabe are amazing 
because they help us 
achieve exactly that. 

You consulted 
with some other 
great chefs on this 
project, like David 
Kinch of Manresa 
and Shinobu Namae 
of L' Effervesce nee 
in Tokyo. How did 
their perspectives 
challenge and enrich your own? 

Naoko-san and I wanted to see how other 
chefs would explore what could be done with 
donabe outside the context of traditional 
Japanese cooking. The results often 
challenged the original intended use and 
opened our eyes to other possibilities. 




Your new Single Thread is a farm, 
restaurant and inn in Healdsburg, 

California. Will your cooking use donabe? 

Yes, absolutely. We are using all of the 
donabe at the restaurant along with 
what would be considered more modern 
techniques and tools. Our cuisine is going 
to be really driven by our farm and Sonoma 
County. We use the donabe to support the 
ingredients and their natural flavors. 

You're cooking in the Studio at Chefs Club 
by Food & Wine on December 1 2 and 1 3. 
Could you give us a sneak preview? 

Both Naoko-san and I will be at the event and 
are excited to bring donabe cooking to Chefs 
Club. Certainly, we'll bring some of what is 
growing on our farm with us. The plan for the 
menu is to cook various dishes from each of 
the donabe in the book to explore the flavors 
created by all these beautiful vessels. 



CHEFS CLUB NYC 

275 MULBERRY ST. 

NEW YORK CITY 



STUDIO RESERVATIONS 

CALL 212-941-1100 

RESTAURANT RESERVATIONS 

VISIT CHEFSCLUB.COM 
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M ost farms operate at the mercy of Mother Nature, but not Houweling's 
Tomatoes: By bringing his plants indoors, farmer Casey Houweling is 
able to turn out more tomatoes in less space — and with less waste. 

it's always summer for our tomatoes 

For the final piece in our six-port series, we land in Camarillo, California, halfway between 
Los Angeles and Santa Barbara. Here at Houweling's Tomatoes we visit one of the most 
technologically advanced and environmentally friendly greenhouse operations in the world. 

Where other farmers hedge their bets with crop diversity — planting a variety of fruits and 
vegetables in hopes that if some fail, others will flourish — Casey Houweling has put all 
of his chips on a single crop: greenhouse tomatoes. For Casey, who built his business on 
the foundation of his father's farming company, which focused on berries and flowers, the 
gamble has paid off. With his innovations in greenhouse farming, Casey is able to harness 
the power of the California sun. "It's a real Mediterranean climate. And indoors, it's always 
summer for our tomatoes." 




Using a medley of vine-ripe tomatoes in their simplest form, Chefs Jon Shook and Vinny Dotolo let 
the freshness of the tomatoes do the work in this salad of Tomato, French Dressing, Egg, Olive and 
Butter Croutons. 



Casey uses solar panels, a heating system, water recycling and computer-monitored 
irrigation to run a more environmentally efficient operation for his 50+ varieties of tomatoes. 
With only 125 acres of greenhouses, Casey is able to generate the some output os a 10,000- 
acre tomato form, using about a sixth of the water os he would outdoors. "If you use technology 
the right way, you con help the environment," he soys. "You con help the world we live in." 

One of the benefits of this type of farming is that restaurants hove continuous access to 
fresh, ripe tomatoes year-round. "The best tomato is one that's ripe and you pick it right 
off the vine and eat it right away. Tomatoes ore not like wine; they don't get better with 
age. So the fresher it is, the better it tastes," soys Casey. 

This access to the freshest produce attracts some of the country's most talented chefs, like 
Vinny Dotolo and Jon Shook, the chefs behind Animal, Son of Gun and Jon & Vinny's in Los 
Angeles. "When we come to California, we realized the value of farmers because they ore 
the ones responsible for getting us what we need to moke good food," soys Vinny. 




WITH JON SHOOK AND VINNY DOTOLO, 

THE CO-OWNERS AND CO-CHEFS BEHIND 
ANIMAL, SON OF A GUN AND JON & VINNY'S. 

Where do you source most of your ingredients from? 

JON: I would soy that 99 to 100 percent of our produce comes 
from locally grown California farmers. We were blown away by 
our local California farmers' market, and we're very fortunate 
that we got turned on to the Santo Monica farmers' market 
when we moved to Los Angeles. Every day we send multiple 
vehicles to purchase fresh produce. 

What is your favorite ingredient to cook with? 

VINNY: I think tomatoes ore one of my favorites. They go 
well with so many other ingredients, and they hove a natural 
sweetness and acidity to them. When the tomatoes ore grown 
right they hove this amazing texture that odds so much to recipes. 

How are you using them in the restaurant? 

JON: This salad highlights the tomatoes with French dressing, 
egg, block olives and butter croutons. We used heirloom tomatoes 
that hove different textures, sweetness and colors to odd to the 
diversity of the plate that we look for in our dishes. Every bite 
is a little bit different. 

VINNY: The fresh tomatoes speak for themselves just in the 
fact that we don't do anything to them. We rely on on ingredient 
being really great, and Californio-grown tomatoes ore some 
of the best in the country. 

Why are Houweling's Tomatoes so special? 

VINNY: They're grown to maximum ripeness on the vine and 
then picked and brought to us at markets. They hove a sweet 
flavor you don't get from a tomato that's been picked green 
and then shipped. 

JON: And we get to use them for such a long period of time 
here, so we start out using them in row application, like this 
tomato salad, and os the season goes on, sometime after 
September, we'll start cooking them, confiting them and 
roasting them to coax out some more of that flavor. 




Holiday Dinner 4 Carla Hall 




‘Last year, Carl^orgot 
to make my bam. 

We had to rfrow it 
together at the last 
minute, but it came 
out perfectly.” 

-MATTHEW LYONS, CARLA’S HUSBAND 



Clove-and-Cider- 
Glazed Ham 

Active 30 min; Total 2 hr 
Serves 12 



One 7- to 8-lb. 
spiral-cut ham 

1 cup fresh apple cider 
V 2 cup light brown sugar 

3 Tbsp. unsalted butter 

2 Tbsp. Dijon mustard 
2 Tbsp. bourbon 

1 Tbsp. apple cider vinegar 

One 3-inch cinnamon 
stick 



6 whole cloves 



y^ tsp. black peppercorns 
yz tsp. grated nutmeg 



1. Preheat the oven to 375° 
Place the ham in a 9-by-13-inch 
baking dish. 

2. In a small saucepan, combine 
all of the remaining ingredients 
and bringto a simmer, whisking 
occasionally. Cook over moder- 
ately low heat until reduced to 
% cup, about 25 minutes. Pour 
the glaze over the ham, leaving 
the spices on the meat. Cover 
tightly with foil. Bake for about 
1 hour and 15 minutes, basting 
every 15 minutes, until heated 
through. Transfer to a platter. 

3. Strain the pan juices into a 
small saucepan. Bringto a boil 
and cookj^il reduced to a 
glaze, 8"to 10 minutes. Spoon 
the glaze over the ham; serve. 

WINE Spiced, red-berried 
medium-bodied red: 2013 
Monte La Sarda Garnacha. 
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Holiday Dinner Carla Hall 




“Carla just wants to be baking. 
She makes her granny’s 
buttermilk rolls extra-tender 
by kneading butternut squash 
right into the dough.” 

-AUDREY HALL, CARLA’S MOM 

V 
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Pimento Cheese with 
Sait-and-Pepper 
Butter Crackers 

O PAGE 86 

Active 1 hr; Total 2 hr 45 min 
Serves 12 

CRACKERS 

2 cups all-purpose flour, 
plus more for dusting 

2 cups whole-wheat 
pastry flour 

2 Tbsp. baking powder 
2 Tbsp. sugar 
IV 2 tsp. table salt 

Va tsp. pepper, plus more 
for sprinkling 

10 Tbsp. unsalted butter, 
cubed and chilled, plus 
3 Tbsp. melted butter 

6 Tbsp. canola oil 

Vz cup plus 2 Tbsp. cold 
water 

PIMENTO CHEESE 

2 garlic cloves, crushed 

1 jarred roasted red bell 
pepper, chopped 

8 oz. sharp Cheddar cheese, 
shredded (2 cups) 

8 oz. Monterey Jack cheese, 
shredded (2 cups) 

4 oz. cream cheese at 
room temperature 

Vz cup mayonnaise 

1 tsp. cayenne 

1 tsp. kosher salt 

1. Make the crackers In the 

bowl of a food processor, pulse 
both flours with the baking 
powder, sugar, salt and Va tea- 
spoon of pepper. Add the cubed 
butter and the oil and pulse 
until the mixture resembles 
coarse meal. Add the water and 
pulse just until the dough 
comes together. Transfer to a 
lightly floured work surface and 
knead several times. Divide 
the dough in half and form into 
two 1-inch-thick squares. 

Wrap in plastic and refrigerate 
for 1 hour. 

2. Line 2 baking sheets with 
parchment paper. On a lightly 
floured work surface, using 

a lightly floured rolling pin, roll 
out 1 piece of dough to an 



Vs-inch-thick square. Using a 
fluted pastry cutter, cut the 
dough into twenty-four 2V2-inch 
squares. Arrange the crackers 
on the prepared baking sheets, 
spaced V 2 inch apart. Poke 
4 rows of holes in the center of 
each cracker. Freeze the crack- 
ers until firm, 30 minutes. 

3. Preheat the oven to 400°. 
Brush the crackers with half of 
the melted butter: sprinkle with 
pepper. Bake for 12 to 15 min- 
utes, shifting the pans halfway 
through. Transfer the crackers 
to a rack to cool. Repeat Steps 2 
and 3 with the remaining dough. 

4. Meanwhile, make the 
pimento cheese In a food pro- 
cessor, pulse the garlic until 
finely chopped. Add the remain- 
ing ingredients and pulse 

until well blended. Scrape the 
pimento cheese into a large 
bowl and refrigerate for at 
least 1 hour before serving with 
the crackers. 



Buttery Butternut 
Squash Rolls 

Active 45 min; Total 4 hr 30 min 
Makes 3 dozen 

114 cups whole milk 

V 2 cup butternut squash 
puree (see Note) 

2 Tbsp. sugar 

One 1-oz. packet active 
dry yeast 

1 large egg, beaten 

414 cups all-purpose flour, 
plus more for dusting 

2 V 2 tsp. table salt 

1 stick unsalted butter, cut 
into tablespoons, plus 
6 Tbsp. melted butter 

Canola oil, for greasing 

1. In a small saucepan, combine 
the milk, squash puree and 
sugar and cook over low heat, 
whisking, until the milk is luke- 
warm and the sugar is dissolved. 
Remove the pan from the heat. 



Whisk in the yeast and egg: let 
stand until foamy, 10 minutes. 

2. In the bowl of a stand mixer 
fitted with the paddle, beat the 
AVa cups of flour and the salt at 
low speed just to combine. With 
the machine on, slowly add the 
warm milk mixture and beat 
until incorporated, about 1 min- 
ute. Beat in 1 tablespoon of the 
butter until completely incor- 
porated: scrape down the side 
of the bowl. Add the remaining 
7 tablespoons of butter, 1 table- 
spoon at a time. Beat the dough 
until well combined, about 

2 minutes. 

3. Fit the mixer with the dough 
hook. Knead the dough at 
medium speed until smooth, 
occasionally scraping down the 
side of the bowl and dusting 
with 1 to 2 tablespoons of flour 
if the dough sticks, about 

5 minutes. Transfer the dough 
to a lightly oiled bowl, turn 
to coat with oil and cover with 
plastic wrap. Let stand in 
a warm place until doubled in 
bulk, about 2 hours. 

4. Line 2 baking sheets with 
parchment paper. Gently press 
down on the dough: it should 
be tacky. Divide the dough into 
36 equal pieces and cover with 
plastic wrap. Gently squeeze 

1 piece of dough through your 
thumb and index finger to form 
a ball: pinch the bottom. Place 
the ball pinched side down 
on the prepared sheet. Repeat 
with the remaining pieces 
of dough, spacingthe balls 
IV 2 inches apart. Loosely cover 
the rolls with plastic wrap and 
let rest in a warm place until 
doubled in size, about 1 hour. 

5. Preheat the oven to 400°. 
Brush the tops of the rolls with 
the melted butter. Bake for 

15 to 18 minutes, until golden 
and cooked through, shifting 
the pans from top to bottom 
and front to back halfway 
through baking. Serve warm. 

NOTE To make the puree, boil 
1 cup of 1-inch-diced butternut 
squash for 20 minutes, then 
drain and puree. 

MAKE AHEAD The rolls can be 
stored in an airtight container 
overnight: rewarm to serve. 
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ON THE DOT OVEN-TO-TABLE BAKEWARE 

• Made from porcelain for consistent heating and 
effortless cleaning 

• Oven safe to 500° F, dishwasher and microwave safe 

• Underside is unglazed for optimal heat absorption 

• In 5 different sizes with easy-to-grip handles 
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TEST KITCHEN 



BAKEWARE 



Designed to heat quickly and 
evenly On The Dot bakeware is 
ideal for everything from roast 
chicken to berry cobbler. 
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Buttermilk Eggnog Pie 

Active 30 min 

Total 3 hr 45 min pius cooiing 

Serves 12 

CRUST 

1 cup aii-purpose fiour 
IV 2 tsp. sugar 
y^ tsp. tabie sait 



1 stick coid unsaited 
butter, cut 

into V 2 -inch cubes 

2 Tbsp. ice water 

FILLING 

IV 2 cups sugar 

1 Tbsp. aii-purpose fiour 

2 tsp. freshiy grated 
nutmeg 



V 2 tsp. kosher sait 

3 iarge eggs, at room 
temperature 

5 Tbsp. unsaited butter, 
meited and cooied 

1 cup buttermiik, at room 
temperature 

1 Tbsp. dark rum 

1 tsp. pure vaniiia extract 







1 




Nutmeg and 
dark rum in the 
creamy filling 
evoke eggnog. 



1. Make the crust In a medium 
bowl, whisk the flour with the 
sugar and salt. Add the butter 
and, using your fingertips, rub 
it into the flour until the mixture 
resembles coarse meal with 
some pea-size pieces remain- 
ing. Stir in the ice water just 
until the dough comes together. 
Form the dough into a ball, 
then flatten it into a 1-inch-thick 
disk. Wrap in plastic and refrig- 
erate until firm, at least 1 hour 
or up to 1 day. 

2. On a lightly floured work sur- 
face, using a lightly floured roll- 
ing pin, roll out the dough to a 
12-inch round. Ease the dough 
into a 9-inch pie plate and 
tuck any overhang under itself. 
Crimp decoratively. Freeze 
until firm, about 30 minutes. 

3. Preheat the oven to 425°. 

Line the dough with parchment 
paper, then fill with pie 
weights or dried beans. Bake 
for about 25 minutes, just 
until the dough is set. Remove 
the parchment paper and 
weights: bake for 8 to 10 min- 
utes longer, until light 
golden. Transfer the crust to 

a rack to cool slightly, about 
10 minutes. Reduce the 
oven temperature to 375°. 




'N 



4. Make the filling In a large 
bowl, whisk the sugar with 
the flour, nutmeg and salt. 

Whisk in the eggs 1 at a time. 
While whisking constantly, 
slowly drizzle in the melted but- 
ter followed by the buttermilk, 
rum and vanilla. Pour the filling 
into the warm crust. Bake for 
15 minutes, then reduce the * 
oven temperature to 350°and f 
bake-for about 40 minutes 
longer, until the custard is just 
set at the edge and slightly 
jiggly in the center. Transfer the 
pie to a rack and let cool com- 
pletely. Serve at room tempera- 
ture or chilled. 






MAKE AHEAD The pie can be 
refrigerated overnight. 

continued on p. 199 
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Where should 
my kid go to college? 

Get the answers with the Money College Planner". 




CDLIEGE PIANNEII 




The right school. The right price. The best value. 



Value-Focused Customizable search One-on-one Financial 

rankings of 700+ schools expert advice tools 



For $24.95 a year, the Money College Planner” will help you find the schools 
that your child will love and your finances can handle. Stress averted. 

Powered by 

uniGO 



A TASTE OF ITALY 



ADVERTISEMENT 



Paired for the Holidays 



Authentic products of Italy are synonymous with quality, creativity, passion, innovation and tradition and have been a 
celebrated part of Italy's cultural identity. For centuries, we have combined the best ingredients to create extraordinary 
products, which we are so pleased to share with the world. Why settle? Choose the original products of Italy. 





No 
Frills 
Negroni 



Cheese 
Crostini 
with Speck 
Alto Adige 




% cup Italian aperitif 114 cups gin 

1 cup sweet Italian vermouth 12 orange twists 

Combine first 3 ingredients in a bowl. 

Funnel mixture into a clean 750-milliliter bottle, 
leaving an inch of headroom at top; seal with a cork 
or cap. Store in refrigerator. 

To make 1 cocktail, pour 2 ounces Italian aperitif 
mixture into a pint glass filled with ice. Stir rapidly 
for 20 to 30 seconds. Strain into a chilled cocktail 
glass. Garnish with an orange twist. 



6 (1-ounce) slices 
dabatta bread 

2 garlic cloves, halved 

14 cup (1 ounce) grated fresh 
Aged Pecorino Toscano PDO 



2 ounces thinly sliced 
Speck Alto Adige PGI 

1/2 teaspoon freshly 
ground black pepper 



Preheat broiler. 

Place bread on a baking sheet. Broil 1 minute or until 
lightly browned. Rub 1 side of each bread slice with cut 
half of garlic. Discard garlic. Sprinkle cheese evenly over 
bread. Broil 1 minute or until cheese melts. Divide speck 
evenly over bread. Sprinkle evenly with pepper. 



II 
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ITALIAN TASTE Visit ltalianlVlade.com to explore more possibilities using authentic Italian ingredients. 
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Buy Italian, get more. 



Get more quality, more taste, more everything. 
Demand authentic Italian food. 

Why settle? Choose the original products of Italy. 



Hi 

THE EXTRAORDINARY 

Valian taste* 



www.itaiianmade.com 



CLASSIC 

BAKING 





HAUSFREUNDE, 
P. 102 




Christmas 
Cookie Platter 



FOR LUISA WEISS, THE BLOGGER BEHIND 
THE WEDNESDAY CHEF AND AUTHOR OF MY BERLIN 
KITCHEN, CREATING THE PERFECT GERMAN 
COOKIE PLATTER REQUIRES A CAREFUL BALANCE 
OF TEXTURES AND FLAVORS. 



A s AN Italian- 

American, I may 
seem an unlikely 
author of a book 
on classie German 
baking. But 1 was born and 
partially raised in Berlin, and 1 
returned to live there again five 
years ago. 1 married into a 
German family and now have a 
small half-German child of my 
very own. So not only do my 
most vivid childhood memories 
involve German cookies and 
cakes, but 1 also know that my 
son will one day have these 
memories. 

This Ghristmas, the first one 
that my three-year-old will 
conceivably recall, Fm 
particularly excited about 
putting together my trademark 
hunter teller, or “colorful 
plate” -a cookie platter offered to 
family and friends when they 
come over for cups of hot tea by 
candlelight in the dark winter 
months. Assembling a hunter 
teller is a kind of art form, with 
a really good one offering a wide 
variety of flavors and textures in 
careful balance. 
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GIVE THE GIFT OF TIME WELL SPENT 



THE MACALLAN RARE CASK IS THE GIFT OF TRUE RARITY. CAREFULLY SELECTED 
FROM LESS THAN 1% OF THE MACALLAN'S FINEST SHERRY OAK CASKS, THIS 
COMPLEX EXPRESSION IS A CELEBRATION OF OUR TIME-HONORED TRADITION. 
MAKE IT A PART OF YOURS THIS HOLIDAY SEASON. 




r 





AVAILABLE lf« UMITED OUAmiTlES 

O 2015 m VACALLAN OtSTHUAS LOliTEO. THE UACAUAI»‘ SCOTCH WHiSKY. 43% ALOVOL , lMPO«TED BY EDMMQTOH AUEMCAS tcE«f YUAK, MY OCMQMSTMATI YOUR CXSCERKUEMT. EMJOY RESPOHSifiLY 



Classic Baking Christmas Cookies 



I’ve always been a sucker for chewy gingerbread 
cookies, but including too many spiced confections 
throws the hunter teller off-kilter. It turns out, 
though, that German Christmas treats are way more 
diverse than I ever thought. After spending more than 
a year researching and testing dozens of cookie recipes 
for my forthcoming cookbook. Classic German 
Baking, I feel ready to create the best hunter teller of 
my life. So this year I’ll be making rich and toasty 
hazelnut macaroons filled with tart raspberry jam; the 
buttery chocolate-and-marzipan-topped shortbread 
cookies called hausfreunde; and-my perennial 
favorite-chewy basler leckerli, a Swiss spiced bar thinly 
glazed with a glassy sugar syrup. Because my heart 
belongs to tradition. 



Hausfreunde 

O PAGE 100 

Active 50 min; Total 3 hr 

Makes 2 dozen sandwich 

cookies 

These gorgeous chocolate- 
dipped almond-apricot sand- 
wich cookies are somewhat 
labor-intensive but well worth 
the effort. 

2 cups all-purpose flour 

cup plus 1 Tbsp. 
granulated sugar 

Va, tsp. kosher salt 

IV 2 sticks cold unsalted 
butter, cubed 

1 large egg, beaten 
yz tsp. pure vanilla extract 
About yz cup apricot jam 
7 oz. almond paste 
% cup confectioners’ sugar 

5 oz. bittersweet chocolate, 
chopped 

24 walnut halves, toasted 

1. In a food processor, pulse 
the flour with the granulated 
sugar and salt. Add the butter 
and pulse until the mixture 
resembles coarse meal with 
some pea-size pieces remaining. 
Add the egg and vanilla and 
pulse until the dough just comes 
together. Scrape out onto a 
work surface and pat into a disk. 
Wrap in plastic and refrigerate 
until chilled, about 1 hour. 



2. Preheat the oven to 350°and 
line 2 large rimmed baking 
sheets with parchment paper. 
On a lightly floured work sur- 
face, roll out the dough Va inch 
thick. Using a 2-inch round 
cookie cutter, stamp out cook- 
ies as close together as possi- 
ble: transfer to the prepared 
baking sheets. Gather the 
scraps, reroll and stamp out 
more cookies. You should have 
a total of 48. 

3. Bake the cookies for about 
20 minutes, until golden: rotate 
the baking sheets from top to 
bottom and front to back half- 
way through baking. Transfer to 
a rack to cool. 

4. In a small saucepan, warm 
the jam over moderate heat, 
stirring, until runny, about 

3 minutes. Brush a thin layer of 
jam on 24 of the cookies and 
top with the remaining cookies. 

5. In a medium bowl, combine 
the almond paste with the 
confectioners’ sugar and knead 
until blended. Roll out the 
almond paste Vs inch thick 
between 2 sheets of parchment 
paper. Using a 2-inch round 
cookie cutter, stamp out 

24 rounds. Brush the top of each 
cookie sandwich with another 
thin layer of jam and top with 
the rounds of almond paste. 

6 . In a microwave-safe bowl, 
heat the chocolate at high 
power in 30-second bursts 



until just melted. Stir until 
smooth. Dip the top of each 
sandwich cookie in the choco- 
late, just enough to coat the 
almond paste: transfer to the 
baking sheet. Top each cookie 
with a walnut half. Let the choc- 
olate set before serving. 

MAKE AHEAD The cookies can 
be stored at room temperature 
in an airtight container between 
wax paper for up to 5 days. 

Basler Leckerli 

Active 1 hr; Total 1 hr 30 min 
Makes 4 dozen bars 

These classic bars from Weiss’s 
book My Berlin Kitchen are 
great make-ahead cookies: in 
fact, they get more tender and 
flavorful the longer they sit. 

% cup honey 

Vs cup plus 1 Tbsp. 
granulated sugar 

14 tsp. kosher salt 
2 cups all-purpose flour 
IV 2 tsp. baking powder 
1 large egg, lightly beaten 

Vs cup blanched almonds, 
finely chopped 

V 2 cup finely chopped 
candied orange peel 

14 cup finely chopped 
candied citron peel 

1 Tbsp. finely grated orange 
zest 

IV 2 tsp. finely grated lemon 
zest 

IV 2 tsp. ground cinnamon 
Vs tsp. ground cloves 
Vs tsp. freshly grated nutmeg 
V 4 cup confectioners’ sugar 

1. In a small saucepan, combine 
the honey with the granulated 
sugar and salt. Cook over mod- 
erate heat, stirring occasionally, 
until the honey and sugar are 
melted and beginningto sim- 
mer, about 3 minutes. Transfer 
to a large heatproof bowl and let 
cool slightly, about 20 minutes. 

2. Preheat the oven to 350°and 
line a large rimmed baking sheet 



with parchment paper. In a 
small bowl, sift the flour with the 
baking powder. Using a sturdy 
spatula or wooden spoon, stir 
the egg into the honey mixture. 
Stir in the almonds, candied 
orange and citron peels, orange 
and lemon zests, cinnamon, 
cloves and nutmeg, then stir in 
the sifted flour. 

3. Scrape the dough onto the 
prepared baking sheet and, 
with floured hands, press into 

a 12-by-9-inch rectangle, about 
Va inch thick. Bake for about 
20 minutes, rotating the baking 
sheet halfway through, until 
golden and puffy. 

4. Meanwhile, in a small sauce- 
pan, combine the confection- 
ers’ sugar with 2 tablespoons 
of water and bring to a boil over 
moderately high heat. Boil the 
syrup until it begins to thicken, 
about 5 minutes. Keep warm. 

5. As soon as the leckerli is 
done, brush the surface with 
the hot glaze. While it’s still hot, 
carefully slide the parchment 
onto a work surface. Using 

a sharp knife, trim the edges 
of the rectangle and cut the 
leckerli into 2-by-l-inch bars. 
Let cool before serving. 

MAKE AHEAD The bars can be 
stored at room temperature in 
an airtight container with half of 
an apple for up to 2 months. 
Swap out the apple once a week. 
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Owkingli^l 

You won’t have 
to eat the same 
thing twice. 

(Unless you want to!) 

Get thousands of tested and 
delicious recipes in the Cooking 
Light DIET— offering you a fresh, 
customized way to lose weight and 
eat healthier. 




© 2015 Time Inc. COOKING LIGHT is a trademark of Time Inc. Lifestyle Group, registered in the U.S. and other countries. 







IT'S TASTIER 
THAN MILK. 

PEOPLE WITH 
TASTE BUDS 
SAID SO. 



tiUM 



VANILLA 



Silk Vanilla 
Almondmilk is 
deliciously smooth 
and most people 
prefer its taste to milk 
Try for yourself. 






sm 



toVoom 



helps 



#silkbloom 







^^mbling a hunter 
^^eller, or ‘colorful 
plate,’ of cookies is 
a kind of art form.” 

— LUISA WEISS 



Haselnussmakronen 

Active 45 min; Total 1 hr 
Makes about 30 cookies 

These no-fuss raspberry-hazelnut mac- 
aroons from Weiss’s upcoming cook- 
book, Classic German Baking, are some 
of her favorite cookies for Christmas. 
“No complicated doughs that need to 
ripen for weeks, no rolling or cutting,” 
she says. “You just throw the dough 
together, heat up some jam and you’re 
almost there.” 

IV 2 cups whole hazelnuts 
2 large egg whites 
Va tsp. kosher salt 
Va cup sugar 
V 2 cup raspberry jam 

1. Preheat the oven to 400°and line 2 
large rimmed baking sheets with parch- 
ment paper. 

2. Spread the hazelnuts in a pie plate 
and toast until the skins split and the 
nuts are fragrant, about 10 minutes. 
Transfer to a clean kitchen towel and 
rub together to release the skins. Let 
the hazelnuts cool completely. 



3. In a food processor, pulse the hazel- 
nuts until finely chopped. In a medium 
bowl, using a hand mixer, beat the egg 
whites with the salt at medium speed 
until foamy, 2 minutes. Gradually add the 
sugar and continue beating until soft 
peaks form when the beaters are lifted, 

5 to 7 minutes. Fold in the hazelnuts. 

4. Using a 1-ounce ice cream scoop 

or a soup spoon, scoop iy 2 -inch rounds 
of the batter onto the prepared baking 
sheets, about 1 inch apart. Bake the 
cookies for 11 to 13 minutes, until fra- 
grant and lightly browned: rotate the 
baking sheets from top to bottom and 
front to back halfway through baking. 
Remove the cookies from the oven and, 
while they’re still hot, carefully make an 
indentation in the center of each with 
the back of a teaspoon. 

5. In a small saucepan, boil the rasp- 
berry jam for 30 seconds, until slightly 
thickened. Carefully spoon about 1 tea- 
spoon of the hot jam into the center 
of each cookie. Let the jam set and the 
cookies cool completely before serving. 

MAKE AHEAD The cookies can be stored 
at room temperature in an airtight 
container between wax paper for up to 
4 days. 







I^IEETS 
DREAMY 

NOW IN CHOCOLATE 
AND VANILLA 




The irresistibly creamy taste of 
Silk®Cashewmilk is now available 
in chocolate and vanilla. 

Life just got a little sweeter. 
Taste for yourself. 
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Silk.com/Cashew 
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ANGRY PIG FRIED 
RICE, P. 108 



RESTAURANT 

TRENDS 



Chinese Food Outside 
the Takeout Box 



CHEFS AND OTHER TASTEMAKERS ARE CREATING 
A NEW KIND OF CHINESE-AMERICAN COOKING. 



BY CHELSEA MORSE 



HEAP CHINESE TAKEOUT is an American 
icon, which may explain why chefs in the 
United States have been both reticent to 
mess with it and blind to its potential. But 
as more chefs visit Beijing, Shanghai, 
Chengdu and beyond, they’re learning that the true 
story of Chinese food is largely untold in the US: At its 
core, this cooking reflects a farm-to-table tradition, 
driven by vegetables (many of them region- specific) 



and seasonality “Ironically, authentic Chinese food 
doesn’t travel well in a takeout container,” says chef 
Josh Grinker of the new Kings County Imperial in 
Brooklyn. “It has an immediacy to it. It isn’t meant to 
sit.” Here’s a look at the chefs, market impresarios 
and cookbook authors who are exploring regional 
cuisine with local ingredients, changing the way 
Americans think about Chinese food with recipes that 
are fresh, bright and modern. 
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More holiday. Less madness. 



Enjoy more holiday magic and less household chaos this 
season with Cozi, the must-have app for your family. 



• Keep track of everyone's schedules, activities, and festivities, 
all in one place 

• Create and share lists in real time, from holiday to-do's to 
grocery lists and gift ideas 

• Access and update from any mobile device or computer 



«#^88 

^ in iTunes® and Google Play™ 



GET IT FOR FREE AT COZI.COM 



©2015 Cozi Inc. All Rights Reserved. 

All referenced trademarks are the properties of their respective owners. 



Family life. Simplified. COZI ■ 




Restaurant Trends 4 Chinese 



O NEW RESTAURANTS 



Kings County Imperial 

BROOKLYN 

Growing up in New York City, Josh Grinker 
ate Chinese food once a week with his 
grandfather. But he didn’t become obsessed 
with the cuisine until he began working at 
A Single Pebble restaurant in Burlington, 
Vermont— fermenting sauces in clay pots, 
inflating poultry with air to crisp its skin for 
Peking duck. Traveling to China soon 
afterward with his business partner, Tracy 
Jane Young, inspired him to open Kings 
County Imperial. The backyard garden 
supplies the kitchen with Chinese red 
mustard greens, purple yard-long beans, four 
types of cucumbers and a host of edible 
flowers. Grinker also uses small-batch soy 
sauce, produced exclusively for the 
restaurant by a family in southern China and 
dispensed by tap at the bar to keep it fresh. 
20 Skillman Ave.; kingscoimperial.com. 




“There’s plenty of crappy Chinese food 
in America, and also some very high-end, 
imperial cuisine. We want to showcase 
food that has an earthy, provincial feel, 
right in the middle.” 

-JOSH GRINKER, KINGS COUNTY IMPERIAL 



Angry Pig Fried Rice 

til PAGE 106 

Active 30 min; Total 1 hr 

Serves 4 

Josh Grinker and Tracy Jane 
Young make this version of fried 
rice using spicy pork jerky, 
a.k.a. “angry pig.” Here, they 
substitute smoky bacon for the 
jerky and add chile-garlic sauce 
to bump up the heat. Their 
favorite store-bought sauce is 
Lan Chi Chili Paste with Garlic, 
available at Chinese markets or 
amazon.com. 

1 cup jasmine rice 

3/4 tsp. whole Sichuan 
peppercorns 

6 slices of bacon (5 oz.), 
chopped into 1-inch pieces 

3 large eggs, beaten 

Kosher salt 

1 Tbsp. finely chopped 
peeled fresh ginger 



V 2 cup chopped scallions, 
plus more for garnish 

4 oz. snow peas, thinly 
sliced on the diagonal 
( 12/3 cups) 

5 oz. Asian-flavored 
marinated baked tofu, cut 
into 14-inch dice (1 cup) 

IV 2 tsp. chile-garlic sauce, 
plus more for serving 

1 Tbsp. distilled white 
vinegar 

V 2 tsp. toasted sesame oil 
Black pepper 

1. In a medium saucepan, com- 
bine the rice with IV 2 cups of 
water and bring to a boil. Cover, 
reduce the heat to low and cook 
until all of the liquid is absorbed 
and the rice is tender, about 
20 minutes. Remove the pan 
from the heat and let stand cov- 
ered for 10 minutes. Fluff the 
rice with a fork and spread out 
on a baking sheet in an even 
layer to cool completely. 



2. Meanwhile, in a small skillet, 
toast the Sichuan peppercorns 
over moderately low heat, stir- 
ring, until fragrant, 2 minutes. 
Let cool, then finely grind in a 
spice grinder. 

3. In a large nonstick skillet, 
cook the bacon over moderate 
heat, stirring occasionally, until 
golden and crisp, about 5 min- 
utes. Using a slotted spoon, 
transfer to a paper towel-lined 
plate to drain. Reserve 5 table- 
spoons of the bacon fat (if you 
don’t have enough, use canola 
oil to get to 5 tablespoons): dis- 
card any remaining fat. Wipe 
out the skillet. 

4. Heat 1 tablespoon of the 
reserved bacon fat in the skillet. 
Add the eggs, season with salt 
and cook over moderate heat, 
stirring constantly, until scram- 
bled, about 30 seconds. Scrape 
the eggs into a small bowl. 



5. Add 2 tablespoons of the 
bacon fat to the skillet along 
with the ginger and V 2 cup of 
scallions and cook until soft- 
ened, 1 minute. Stir in the snow 
peas and tofu and cook until 
the snow peas are crisp-tender, 
about 2 minutes. Add the 
remaining 2 tablespoons of 
bacon fat along with the 
IV 2 teaspoons of chile sauce, 
the ground Sichuan pepper- 
corns and the vinegar. Add the 
rice and cook, stirring, until 
combined and the rice is hot, 
about 2 minutes. Stir in the 
bacon, eggs and sesame oil and 
season with salt and pepper. 
Transfer the rice to a bowl, gar- 
nish with scallions and serve 
with chile sauce. 

BEER Crisp, hoppy pilsner: Left 
Hand Brewing Polestar. 
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Restaurant Trends 4 Chinese 





“China is the second 
largest economy in 
the world now, and 
when people travel 
there, they see 
seasonal, ingredient- 
driven food, not 
the beef with 
broccoli that’s on 
every restaurant 
menu across the US.” 

— GEORGE CHEN, CHINA LIVE 



Preview: China Live 

SAN FRANCISCO 

Cecilia Chang, the grande dame of Chinese 
cuisine in America, consulted on San Francisco’s 
newest food hall, due to open in early 2016. It 
will have a rare tea shop, a market selling fresh 
Chinese produce, a craft-cocktail bar inspired 
by 1920s Shanghai gangster hangouts and three 
dining spaces. Dishes like wok-seared cubed steak 
“mah-jongg” with shishito peppers (above) will 
appear on the tasting menu at Eight Tables by 
George Chen, accessible via a semi-secret alleyway 
and freight elevator. Says Chen, “When people 
from China come here, they’ll say, ‘This is real 
Chinese food.’” 644 Broadway; chinalivesf.com. 



Wok-Seared Steak 
Mah-Jongg with 
Shishito Peppers 

O Total 35 min; Serves 4 to 6 

George Chen’s steak mahjong 
uses filet tips cut into pieces 
the size of mah-jongg tiles. 
When he’s serving the dish to a 
large group, he mounds the 
peppers in the middle of a plat- 
ter and arranges the tiles of 
meat around them. 

14 cup plus 1 tsp. canola oil 

1 lb. shishito peppers, 
stemmed 

Kosher salt and pepper 

1 lb. filet mignon. New York 
strip or rib eye steak, cut 
into 1-inch pieces 



1 Tbsp. potato starch or 
cornstarch 

3 garlic cloves, minced 

1 small shallot, minced 

2 Tbsp. rice wine, vermouth 
or dry white wine 

2 Tbsp. kecap manis (see 
Note) or 1 Tbsp. soy sauce 
mixed with 1 Tbsp. tomato 
paste 

1 Tbsp. fresh lemon juice 

1 tsp. toasted sesame seeds 
Vz tsp. toasted sesame oil 
Steamed rice, for serving 

1. In a large skillet, heat 1 table- 
spoon of the canola oil. Add 
half of the shishito peppers and 
season with salt and pepper. 
Stir-fry over moderately high 
heat until crisp-tender and 



charred in spots, 4 to 5 minutes. 
Transfer to a bowl. Repeat with 
Itablespoon of the oil, the 
remaining shishitos and salt 
and pepper. 

2. In a bowl, season the steak 
with salt and pepper and toss 
with 1 teaspoon of oil. Sprinkle 
with the potato starch and toss 
to coat. Heat the remaining oil 
in the skillet. Add the steak and 
stir-fry over moderately high 
heat until browned, 3 minutes. 
Add the steak to the shishitos. 

3. Add the garlic and shallot to 
the skillet and cook over moder- 
ate heat, stirring, until golden, 
about 2 minutes. Add the rice 
wine, scraping up any browned 
bits on the bottom of the skillet. 
Add the kecap manis, steak and 
shishito peppers and stir-fry 
until nicely glazed, about 2 min- 
utes. Stir in the lemon juice, 
sesame seeds and sesame oil 
and season with salt and pep- 
per. Serve with steamed rice. 

NOTE Kecap manis is an Indo- 
nesian soy sauce that’s slightly 
thick and sweet. Look for it at 
Asian markets or on Amazon. 

WINE Juicy, fruit-forward red: 
2013 Tasca d’Almerita Lamuri 
Nero d’Avola. 



More Previews 
and Openings 

Mister Jiu’s 

San Francisco 

When his Chinatown 
restaurant opens in spring 
2016, Brandon Jew (ex- 
Bar Agrieole) will revamp 
old-sehool Chinese- 
Ameriean dishes like egg 
foo yung. 28 Waverly Place; 
misterjius.com. 

Big Boss Chinese 

Decatur, GA 

Guy Wong grew up taking 
orders at his parents’ 
Atlanta- area Chinese 
restaurant; he’ll reprise 
their traditional Cantonese 
reeipes when he launehes 
his new spot in spring 2016. 
312 Church St; bigboss 
chinese.com. 

Duck Duck Goat 

Chicago 

Inspired by a trip to 
Beijing, Chengdu, Shanghai 
and Hangzhou, ehef 
Stephanie Izard honed her 
noodle-making skills for 
over a year to prepare for 
her first Chinese restaurant, 
slated for early 2016. 

857 West Fulton Market; 
duckduckgoatchicago. com. 

Peter Chang 

Arlington, VA 

Devotees of the brilliant 
ehef, who’s known for 
popping up in restaurants 
and disappearing just as 
quiekly ean now find his 
Siehuan eooking in the 
Washington, DC, area. 
2503-E N. Harrison St; 
peterchangarlington. com. 

Wu Chow 

Austin 

At this new spot from 
C.K. Chin of Swift’s Attie, 
dishes like kung pao quail 
have a Texas twist. Chin 
also honors elassies sueh as 
Peking duek. 500 W 5th St; 
wuchowaustin.com. 
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UJISCONSIN 

CHEESE 




Love is in 
the pair 



FREE PAIRING APP 



CheeseCupid.com 




OowmiMd on the 


ANCMKMOAIVON 


V AppStore 


^ Google play 



Lionhead 

SEATTLE 

Chef Jerry Traunfeld is known for his Indian-inflected 
flagship Poppy, but he’s been cooking Chinese dishes 
like mapo tofu and kung pao chicken as a hobby at home 
for decades. Now, at his new restaurant, Lionhead, 
he’s using Sichuan ingredients like chiles and peppercorns 
in spicy dishes such as wok-fried crispy chicken. He 
carefully avoids debates about authenticity. “I stay away 
from that word,” he says. “I’m putting my own spin on 
many of the dishes. In traveling, I discovered that chefs in 
China incorporate influences from the West into their 
food, too. It’s an evolving cuisine just like any other.” 
618 Broadway Ave. E.; lionheadseattle.com. 



Crispy Wok-Fried Chiie 
Chicken 

0 Total 45 min; Serves 4 

Jerry Traunfeld adds plenty of 
dried chiles to flavor his 
chicken, but he cautions that 
they’re not meant to be eaten. 

1 large egg white, beaten 
Vs cup cornstarch 

2 tsp. soy sauce 

2 tsp. Shaoxing wine or dry 
sherry 

1 tsp. toasted sesame oil 
IVa tsp. kosher salt 

1 lb. skinless, boneless 
chicken thighs, cut into 
%-inch pieces 

1 cup white rice flour 

2 cups canola oil 

IV 2 oz. Chinese dried red 
chiles 

1 Tbsp. Sichuan 
peppercorns 

2 tsp. minced peeled fresh 
ginger 

1 tsp. minced garlic 

8 scallions, cut into 1-inch 
lengths 

1 tsp. sugar 

1 cup lightly packed basil 
leaves 

1. In a medium bowl, combine 
the egg white, cornstarch, soy 
sauce, wine, sesame oil and 

1 teaspoon of the salt. Add the 
chicken and turn to coat. Let 
stand for 15 minutes. 



2. Remove the chicken from 
the marinade and transfer to 

a large bowl. Add the rice flour 
and toss to coat, separating 
the pieces of chicken as neces- 
sary. Transfer the chicken to 
a colander and shake well to 
remove any excess rice flour. 

3. In a wok, heat the canola oil 
to 300°. Add the chiles and fry 
until bright red and plump, 
about 15 seconds. Using a slot- 
ted spoon, transfer the chiles to 
another large bowl. 

4. Heat the oil to 350°. Add half 
of the chicken and fry over 
high heat, stirring occasionally, 
until golden, crisp and cooked 
through, about 4 minutes. 

Using a slotted spoon, transfer 
the chicken to the bowl with the 
chiles. Repeat with the remain- 
ing chicken. 

5. Pour off all but 2 table- 
spoons of oil from the wok. Add 
the Sichuan peppercorns, 
ginger and garlic and stir-fry 
over moderate heat until soft- 
ened but not browned, about 
30 seconds. Add the scallions 
and stir-fry for 15 seconds. 

Add the chicken, chiles, sugar 
and the remaining teaspoon 
of salt and stir-fry until hot, 

1 to 2 minutes. Stir in the basil 
until wilted, then transfer the 
chicken and chiles to a bowl and 
serve right away. 

WINE Fresh, lightly sweet 
German Riesling: 2014 Weiser- 
Kunstler Feinherb. 



©2015 Wisconsin Milk Marketing Board, inc. Cheese Cupid is a 
registered service mark of the Wisconsin Miik Marketing Board, inc. 
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101 Easy Asian Recipes 

BY PETER MEEHAN AND THE EDITORS OF LUCKY PEACH 

Meehan and the team behind indie magazine Lucky Peach 
create great versions of Asian takeout favorites, many 
adapted from recipes by chefs— the hot-and-sour soup was 
inspired by a dish from Joanne Chang. “We’re reclaiming the 
goopy, satisfying stuff we eat from takeout cartons at home 
on the couch watching John Cusack movies,” Meehan says. 




Hot-and-Sour Soup 

Active 25 min; Total 50 min 

Serves 4 

1 oz. dried wood ear 
mushrooms (V 2 cup) 

2 Tbsp. canola oil 

V 2 lb. lean pork shoulder, 
sliced Vs inch thick and 
cut into l-by-V4-inch 
strips 

1 Tbsp. finely chopped 
garlic 

1 Tbsp. finely chopped 
peeled fresh ginger 

V 2 cup chopped scallions 

4 cups chicken stock or 
low-sodium broth 

V 2 lb. soft tofu, cut into 
V 2 -inch dice 

Vs cup unseasoned rice 
vinegar, plus more for 
serving 



3 Tbsp. soy sauce 
1 tsp. sugar 
1 tsp. black pepper 
1 tsp. toasted sesame oil 

1 Tbsp. Sriracha, plus more 
for serving 

Kosher salt 

2 large eggs, beaten 

1. In a small bowl, coverthe 
mushrooms with boiling water 
and let stand until softened, 
about 30 minutes. Drain and 
coarsely chop the mushrooms: 
discard the soaking water. 

2. In a large saucepan, heat the 
canola oil. Add the pork, garlic, 
ginger and scallions and cook 
over moderately high heat, 
stirring occasionally, until the 
pork is golden brown, about 

3 minutes. Stir in the stock and 
add the tofu. Vs cup of vinegar, 
the soy sauce, sugar, pepper, 
sesame oil, mushrooms and 
1 tablespoon of Sriracha. Bring 
the soup to a simmer and sea- 
son with salt. While stirring 
constantly, drizzle in the eggs 
and cook until strands form, 

1 minute. Serve hot, passing 
rice vinegar and Sriracha 
at the table. 




Phoenix Claws and Jade Trees 

BY KIAN LAM KHO 



Red Cook blogger Kian Lam Kho focuses on basic 
techniques— flash-poaching, deep-frying, hang-roasting— in 
his first cookbook, a compendium of specialties from 
throughout China. Organizing recipes by technique, 
he shows how to master dishes from the simple (cucumber 
salad) to the complex (yin-yang fried tofu-skin rolls). 



Homestyle Cucumber 
Salad with Garlic 

Q Active 5 min; Total 25 min 
Serves 4 

1 large hothouse cucumber 
(1 lb.)— quartered 
lengthwise, seeded and 
cut into 2-inch lengths 

1 Tbsp. minced garlic 

V 2 tsp. kosher salt 

1 Tbsp. toasted sesame oil 



1. In a medium bowl, toss the 
cucumber with the garlic 
and salt. Cover and refrigerate 
for 20 minutes. 

2. Drain the cucumber and 
transfer to a serving bowl. 
Drizzle with the sesame oil 
and serve cold. 

MAKE AHEAD The cucumbers 
can be refrigerated overnight. 






# iri The Mission Chinese Food Cookbook by Danny Bowien 

F&w Best New Chef 2013 Danny Bowien-inventor of kung pao pastrami, salt eod fried riee and other 
^ genius dishes-is one of the key reasons for Ameriean ehefs’ new obsession with Chinese food. His 

% first eookbook traeks his restaurant’s amazing rise from San Franeiseo pop-up to New York City star. 
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bottom: ANTHONY BOURDAIN BOOKS/ECCO. HOT-AND-SOUR SOUP REPRINTED FROM LUCKY PEACH PRESENTS: 101 EASY ASIAN RECIPES. COPYRIGHT © 2015 BY LUCKY PEACH, LLC. 
PUBLISHED BY CLARKSON POTTER, AN IMPRINT OF PENGUIN RANDOM HOUSE, LLC. HOMESTYLE CUCUMBER SALAD WITH GARLIC REPRINTED FROM PHOENIX CLAWS AND JADE TREES: 
ESSENTIAL TECHNIQUES OF AUTHENTIC CHINESE COOKING BY KIAN LAM KHO. PUBLISHED BY CLARKSON POTTER/PUBLISHERS, AN IMPRINT OF PENGUIN RANDOM HOUSE LLC 
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TASTING CHAMPION 



JENNIFER INGELLIS 

SOMMELIER 



TIM MARSON 

MASTER OF WINE 



MARTIN REYES 

SOMMELIER 



MARY BURNHAM 

WINE CRITIC 







Experience the Wine Club that combines first-class service 
with firsthand knowledge. Our team of experts travels the 
globe and tastes thousands of hard-to-find wines before 
sending their best discoveries right to your door. 



Get 50% OFF your first Wine Club collection, 
shipping included. Options start at just $22.48 
when you use promo code: EXPERT50 

No membership fee. No commitment. Satisfaction guaranteed. 



GlobalWineCellars.com/Club or call 1-855-327-2916 




Offer applies to your first Wine Club shipment only and cannot be combined with other promotions. 
Subsequent shipments will be billed at the standard price. Restrictions apply. Offer does not apply 
to existing Wine Olub members, one-time Wine Gifts, or Wine Shop. Offer expires 1/1 5/1 6. 





The world's favorite malbec 



L ocated at the foothills of the Andes 
Mountains in Mendoza, Argentina, 
Trapiche sources its Malbec from prized 
vineyards at over 3,000 feet of elevation, 
resulting in rich yet balanced Malbecs. 

Founded in 1883, Tr^iche prides itself on a 
l^cy of quality, which today can be enjoyed 
through its portfolio of high-scoring, 
award-winning wines. 
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TRAPICHE 




ARGENTINA 



ARGEimNE WINE PNOOUCER OF THE YEAR 
2064 2006 2011 -2012 



2015 Universal Wine Network, Livermore, CA 






HANDBOOK 





Leo has a refined “shake” 
that looks like a figure 



eight. I couldn’t quite get 
that right, but mine is 
still eflFective: I hoist the 
shaker over my right 
shoulder, then push 
toward my left foot, over 
and over. The benefit is 



Mixologist Leo 
Robitschek checks out 
Dana Cowin’s shaking 
technique at The NoMad 
Bar in Manhattan. 



that if any liquid spurts 
out, it won’t splatter me 



or the guests. 
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Worried about spilling, 

I always hold the jigger 
over the shaker. Turns 
out this is a bad idea 
because if I do spill, I’ll 
have no idea how much 
booze I’ve tipped into 
the shaker, or how much 
more I’ll need for the 
drink, Leo says to always 
hold the jigger oflF to 
the side. 




My decorative citrus slices 
for the Anjou Punch fell 
flat on the ice, Leo showed 
me how to push some of 
the crushed ice to the 
middle of the bowl, slide 
each slice of citrus into 
place with a long stirrer, 
then push the ice back to 
keep the fruit in place. 




To make punch for 12, 

I combined all the 
ingredients at once. But 
Leo prefers working in 
batches, to be sure 
the ingredients are well 
mixed; then he pours 
everything into the ice- 
filled punch bowl. 



Mastering 
My Mistakes 

Inspired by her book, Mastering My Mistakes in the Kitchen, 
F&W editor in chief Dana Cowin gets a lesson on making holiday 
drinks. Her tutor: Leo Robitschek, the star mixologist behind 
Manhattan’s NoMad Bar and The NoMad Cocktail Book. 




Anjou Punch 

0 Total 40 min; Serves 12 

Three 3-inch cinnamon 
sticks, broken into pieces, 
plus whole cinnamon 
sticks for garnish 

V 2 cup sugar 
Crushed ice 

Orange and lemon wheels 
12 oz. Cognac 

12 oz. Belle de Brillet (pear 
liqueur) 

9 oz. fresh lemon juice 
6 oz. triple sec 
12 oz. chilled Champagne 

1. In a small saucepan, cover 
the broken cinnamon sticks 
with 1 cup of water and bring to 
a boil. Simmer over moderately 
low heat until reduced by half. 
Stir in the sugar until dissolved. 
Let cool, then strain through 

a fine sieve into a bowl; refriger- 
ate until chilled. 

2. Mound crushed ice in the 
middle of a large punch bowl. 
Using a long stirrer or spoon, 
slide orange and lemon wheels 
against the inside of the punch 
bowl, then push the crushed ice 
back to keep the fruit in place. 
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3. In a cocktail shaker, combine 
one-fourth each of the cinna- 
mon syrup. Cognac, Belle de 
Brillet, lemon juice and triple 
sec: shake well. Add one-fourth 
of the Champagne and shake 
once, then add to the punch 
bowl. Repeat the shaking 3 more 
times with the remaining ingre- 
dients. Serve the punch in 
crushed-ice-filled glasses, gar- 
nished with cinnamon sticks 
and orange and lemon wheels. 

Mott & Mulberry 

.C Total 5 min; Makes 1 cocktail 

1 oz. rye 

1 oz. Luxardo Amaro Abano 
% oz. apple cider 
Va oz. pure maple syrup 
Va oz. fresh lemon juice 
Ice 

5 thin apple slices, 

skewered on a toothpick, 
for garnish 

In a shaker, combine everything 
except the ice and apple slices. 
Fill the shaker with ice, cover and 
shake well. Using a fine sieve as 
well as a cocktail strainer (pref- 
erably a Hawthorne), strain the 
cocktail into a chilled coupe. 
Garnish with the apple slices. 
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BEVERAGE DISPENSER BY BED BATH & BEYOND 







CONCANNON* 

VINEYARD 



EVERY GREAT WINE TELLS A STORY. 

THE CALIFORNIA CABERNET STORY STARTS HERE. 



“Today, we are proud that an estimated 80% of California's Cabernet Sauvignon is planted with our 
Concannon Cabernet Clones. There’s a legacy at work here, and you can taste it in every sip.“ 
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Salad of the 
Month: Spinach 

Seattle chef and restaurateur Ethan Stowell of Staple & Fancy 
created this month’s visual guide. Look for the salads at Chefs Club 
by Food & Wine, our downtown New York restaurant (chefsclub.com). 



Red Wine-Dijon 
Vinaigrette 

Total: 15 min; Makes % cup 

In a small saucepan, bring 
V2 cup dry red wine to a 
simmer. Cook over moder- 
ate heat until reduced to 
2 Tbsp., about 8 minutes. 
Transfer to a medium bowl 
to cool. Whisk in V4 cup 
red wine vinegar 
and 1 Tbsp. Dijon mustard. 
Whisking constantly, 
slowly drizzle in V4 cup 
grapeseed or canola oil 
until well emulsified. Sea- 
son with salt and pepper. 




V 




HARICOTS 

VERTS 

+ 

CRAB 

+ 

AVOCADO 





CHICKPEAS 




GOLDEN 

RAISINS 

+ 

PINE NUTS 
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DE CECCO. 

THE ITALIAN TRADITION 
OF HIGH QUALITY PASTA. 




IMPORTED IN AMERICA SINCE 1893. 

We at De Cecco hove always defended the impoflance of excellent pasto. Just coarse-grained semolina mixed with cold spring water, slowly 
dried and extruded with a bronze die: exactly as tradition would have it. We are proud to hove kept this knowledge alive, which would 
otherwise hove been bst over time. An ancient and skilful method that can be re-discovered every day in the unique taste of De Cecco pasta. 

CACiO E PEPE. © 1 5 minutes AAAA 



• 1 pound Spogheili Da Cooco • 1/2 pound grated Pooorino Romano Cheeae • Freshly Grated Block Pepper 

Ai Its simplest, literolly oil you do Is boll the poste in well salted water, drain II (but not very well ond keep oside some of the remaining posto water) 
and pour it into o heated bowl. Then odd o generaut amount of grated pecorino cheese and lots of freshly ground block pepper, and mix wefl 
The hot woter ihot clings to the paste should mold with the cheese to moke a kirtd of creamy sauce. If the dish is too dry, you con odd a bit 
more of the paste water. If, on the other hartd, you con still see woter ot the bottom of the bo^, odd more cheese. Then top with more grated 
pecormo and another healthy grinding of block pepper. 

NOTi: bke mcmy dishes, cocio e pepe is simple to make, but difficult to master. You need to mix the pasta quickly but thoroughly, making sure 
(hot the cheese melts properly into o cream rather thon dumping up into bits. The key is to balance water and cheese and it con only be done 
by eye os you mix. 




For more information and recipes visit us at dececcousa.com 



The one and only. 



ADVERTISEMENT 
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ULTIMATE 




HOLIDAY 

WINE 

GUIDE 

A SELECTION OF AMAZING WINES 
FOR EVERY HOLIDAY GATHERING 



Isitpossibletocapturethespiritofa party in a bottle? 
We think so. For every gathering during the holiday 
season, where food, wine and friends conne together. 
The Ultimate Holiday Wine Guide has an affordable 
and luxurious wine to make a delicious, lasting 
impression on all of your guests. 

Whether you're deep into menu planning or just 
starting to write the invitations, our Ultimate Holiday 
Wine Guide aims to help you focus on what's 
important — the people you're with, the food you're 
enjoying, and the wines that tie it all together. 




Visit FOODANDWINE.COM/HOLIDAYWINEGUIDE W 
for FOOD & WINE recipes and for valuable offers ^ 
on the holiday's best wines. 



© 2015 TIME INC. AFFLUENT MEDIA GROUP. ALL RIGHTS RESERVED. 




© CALIFORNIA TABLE WINE ©2015 WILLIAM HILL ESTATE, NAPA, CA. ALL RIGHTS RESERVED. 



ADVERTISEMENT 



CLIP & SIP 



Cut out our ULTIMATE HOLIDAY WINE GUIDE to prepare for all of the season's brightest 
events, best times to celebrate and wine pairings that work. 



WHAT WORKS 
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Nothing beats a cookout in 
the crisp fall air outside of the 
stadiunn — or in front of the big 
screen. Enjoy classic dishes like 
barbecued ribs, chicken wings 
and pulled pork sandwiches. 
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Thanksgiving brings family and 
friends together of all generations, 
celebrating gratitude. Roasted 
meats with savory sauces as 
well as a "potiuck" of sides will 
benefit from wine that's rich and 
approachable. 
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When delectable possibilities 
range from pancetta-wrapped 
pork roast to potato pancakes 
with apple sauce, the wine 
needs to be nimble and 
assertive as well as delicious. 



WHAT TO PAIR 

GHOST PINES 2013 
SONOMA/SAN JOAQUIN ZINFANDEL 

With aromas that bring to mind 
raspberries and framboise, plus a 
crack of black pepper, this is a classic 
Zinfandel with layers of fruit straight 
through the lengthy finish. 



MACMURRAY ESTATE VINEYARDS 2013 
RUSSIAN RIVER PINOT NOIR 

A California Pinotwith Burgundian elegance 
and restraint, this medium-bodied red brims 
with savory notes of sarsaparilla and bright 
red cherry fruit, bound by a solid core of 
medium-sweet food-friendly tannins. 

A FREI brothers reserve 2013 

RUSSIAN RIVER CHARDONNAY 

This bright, lively white delivers 
both crisp acidity and creamy fruit, 
making it refreshing and plush, with 
• a kiss of soft vanilla in the finish. 





RATING 
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THE TASTING 
PANEL 

JUNE 2015 
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WINE REVIEW 
ONLINE 

JUNE 2015 
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THE TASTING 
PANEL 

APRIL 2015 
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As the generous and gracious 
host of your yearly holiday gift 
giving party, keep the focus on 
your guests by serving make- 
ahead hors d'oeuvres like roast 
beef toasts, shrimp cocktail and 
a cheese and charcuterie board. 
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Whether your company 
party is at a restaurant or in 
your boss' home, choose a 
winter white wine that is truly 
memorable and offers a taste 
of luxury for all to enjoy. 



LOUIS M. MARTINI 2012 SONOMA 
COUNTY CABERNET SAUVIGNON 

This superbly balanced Sonoma Cabernet 
offers waves of black berry and cherry fruit, 
complemented by an earthy, silky finish. 
It's a high quality Cabernet Sauvignon 
offering outstanding value for the price. 






WILLIAM HILL ESTATE 2013 NAPA 
VALLEY CHARDONNAY 

Here's a Chardonnay that introduces 
itself before you even sip it, wafting 
a bouquet of orange blossom and 
jasmine that leads to a silky, creamy 
texture that's balanced beautifully 
with acid in the finish. 
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WINE 

ADVOCATE 

DECEMBER 2013 
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WINE 

ENTHUSIAST 

MAY 2015 
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There's dinner and drinks to be 
enjoyed before the champagne 
corks pop, so keep it simple 
by serving a buffet style meal 
with a wine that goes with 
everything from start to finish. 



BRANCAIA TRE 2012 
TOSCANA SANGIOVESE-CAB- 
MERLOT BLEND 

This medium-bodied red brims with 
bright dried cherry fruit aromas and 
flavors, dancing lightly through mild 
tannins and savory notes, with a 
juicy and delicious finish. 
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JAMESSUCKLING.COM 

OCTOBER 2014 



HOLIDAY WINE 



Stock up on a selection of the holiday's most celebratory wines. 
Visit foodandwine.com/holidaywineguide to get recipe ideas, 
find your nearest retailer and download a valuable offer. 
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Market Math: 

Beef 



F&W’s Justin Chappie 



1 

Steak Tacos 

In a bowl, whisk 3 Tbsp. soy 
sauce with 1 Tbsp. each finely 
grated garlic and fresh ginger. 
Brush over IV2 lbs. skirt steak 
cut into 5 -inch lengths; let 
stand for 20 minutes. Cook the 
steak in a large cast-iron skillet 
over high heat, turning once, 
until medium-rare, 6 minutes. 
Let rest 5 minutes. Slice and 
serve with tortillas, pineapple, 
red onion and cilantro. 



2 

Grilled Short Ribs 

In a bowl, mix V4 cup packed 
light brown sugar, 1^/2 Tbsp. 
kosher salt, 1 Tbsp. each 
paprika and chili powder, and 
1 tsp. each garlic salt, dried 
oregano and black pepper. Rub 
onto 3% lbs. flanken-style beef 
short ribs (sliced Vs inch thick); 
let stand 20 minutes. Grill over 
high heat, turning once, for 
6 minutes. Serve with lemon 
wedges and a side of slaw. 



3 

Steak with Apple Salsa 

Mix Vs cup olive oil with 
3 Tbsp. Champagne vinegar 
and V4 cup each minced radish 
and crisp apple; season with 
salt and pepper. Serve over 
grilled rib eye steaks. 



4 

Beef Stew with Dill 

In a large saucepan, heat 
2 Tbsp. olive oil. Season 2 lbs. 
beef chuck (cut into lV2-inch 
pieces) with salt and pepper 
and brown in the skillet over 
moderately high heat, turn- 
ing, about 10 minutes. Add 
1 quart chicken stock and 
6 halved shallots; bring to a 
boil. Simmer over low heat for 
IV2 hours, until the meat is 
tender. Add lb. carrots (cut 
into 2-inch pieces); simmer 
for 12 minutes. Add IV2 cups 
frozen peas, 5 oz. curly spin- 
ach and 2 Tbsp. chopped dill; 
cook 2 minutes. Serve with 
crusty bread. 
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WHERE HAVE I 
Um ALL YOUR LIFE? 

n 

IN IRELAND. BEING PERFECTED. 

V 

PS ' 

BECAUSE NATURE SAID SO. 




• Delidoai, 
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Mad Genius Tips: 

Poached Eggs 

Justin Chappie, star of F&w’s Mad Genius Tips videos, shares 
his easy method for poaching lots of eggs, plus three recipes. 



MUFFIN-TIN TRICK 

Justin uses the oven 
to poach up to 12 eggs at a 
time. He cracks each egg 
into a muffin tin with a little 
bit of water in the cups. 



Warm Lentils with 
Smoked Trout and 
Poached Eggs 

(D Total 30 min; Serves 6 

IV 2 cups green lentils 

8 oz. boneless smoked 
trout fillet, skin removed, 
trout broken up into large 
flakes 

5 oz. baby spinach 
Vs cup snipped chives 

cup fresh lemon juice 
3 Tbsp. extra-virgin olive oil 
Kosher salt and pepper 

6 large eggs 

1. Preheat the oven to 350° 

In a medium saucepan, cover 
the lentils with water and bring 
to a boil. Simmer over moder- 
ate heat until tender, about 

20 minutes. Drain well and trans- 
fer to a large bowl. Fold in the 
trout, spinach, chives, lemon 
juice and olive oil and season 
with salt and pepper. 

2. Pour 1 tablespoon of water 
into 6 cups of a 12-cup muffin 
tin. Crack an egg into each of 
the 6 water-filled cups and sea- 
son with salt and pepper. Bake 
the eggs for 13 to 15 minutes, 
until the whites are just firm and 
the yolks are still runny. Spoon 
the lentil salad onto plates. 
Using a slotted spoon, immedi- 
ately transfer the eggs to the 
plates and serve. 
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Smart Entertaining 



ADVERTISEMENT 



PERFECTING YOUR 

HOLIDAY BRUNCH 



1. STRATEGIZE 




With its sleek, modern design in brushed stainless steel, 
Samsung’s 4-Door Flex Chef Collection Refrigerator will 
be a beauty in your kitchen, but it’s the state-of-the-art 
features behind those doors that will impress your guests — 
and make you look forward to hosting this season. 




SAMSUNG 



FOR MORE INFORMATION, 

visit samsung.com/chetcollection 



During the hectic holidays, 
save time by making fewer 
trips to the market, the bakery 
and the butcher. At 36 inches 
wide and with 34 cubic feet 
of capacity, this fridge has a 
place for everything-up 
to 34 bags of groceries.* 
There’s plenty of room to 
store make-ahead dishes 
alongside leftovers. 





t ^ 




2. ORGANIZE 

Make space for all your 
feast preparations in a 
fridge that adjusts to suit 
your needs. Behind the 
bottom right door, an 
innovative convertible 
zone transforms from 
freezer to fridge and back 
with the push of a button. 



3. ADD 
SPARKLE 

With a built-in SodaStream 
dispenser, sparkling water 
is always at your fingertips. 
Brighten up your fruit juices 
or get creative with brunch 
cocktails by adding soda 
water straight from the door. 




© 2015 TIME INC. AFFLUENT MEDIA GROUP. ALL RIGHTS RESERVED. 

© 2015 SAMSUNG ELECTRONICS AMERICA, INC. SAMSUNG IS A REGISTERED TRADEMARK OF SAMSUNG ELECTRONICS CO, LTD. 
^GROCERY GOMPARISON BASED ON EACH CUBIC FOOT OF USABLE SPAOE EQUALING ONE PAPER BAG. 

REFRIGERATOR PHOTO COURTESY OF SAMSUNG. TOP PHOTO: FREDRIKA STJARNE. MIDDLE: CON POULOS. BOTTOM: JULIE SOEFER. 
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Chickpeas with Eggs and 
Mustard Greens 

O Total 30 min; Serves 6 

6 large eggs 

Kosher salt and pepper 
Va, cup extra-virgin olive oil 
4 shallots, thinly sliced 
6 garlic cloves, thinly sliced 

1 Fresno chile, seeded and 
thinly sliced 

Two 15-oz. cans 
chickpeas, rinsed and 
drained 

2^2 cups chicken stock or 
low-sodium broth 

4 oz. mustard greens, 
stemmed, leaves torn 

1. Preheat the oven to 350° 
Pour 1 tablespoon of water into 
6 cups of a 12-cup muffin tin. 
Crack an egg into each of the 

6 water-filled cups and season 
with salt and pepper. Bake the 
eggs for 13 to 15 minutes, until 
the whites are just firm and 
the yolks are still runny. Using 
a slotted spoon, immediately 
transfer the eggs to a plate. 

2. Meanwhile, in a large skillet, 
heat the olive oil. Add the shal- 
lots, garlic and chile and cook 
over moderate heat until soft- 
ened, about 5 minutes. Stir in 
the chickpeas and stock and 
bringto a boil. Add the mustard 
greens and cook until just wilted, 
3 minutes. Season with salt 
and pepper. Ladle into 6 bowls 
and top with the eggs. 





Open-Face Egg and 
Griddled Ham Breakfast 
Sandwiches 

*•.0 Total 30 min; Makes 12 

1 dozen large eggs 
Kosher salt and pepper 

6 oz. thinly sliced baked 
ham 

1 cup mixed chopped herbs, 
such as parsley, tarragon 
and chives 



1. Preheat the oven to 350°. 
Pour 1 tablespoon of water into 
each cup of a 12-cup muffin tin. 
Crack an egg into each cup and 
season with salt and pepper. 
Bake the eggs for 13 to 15 min- 
utes, until the whites are just 
firm and the yolks are still 
runny. Using a slotted spoon, 
immediately transfer the eggs 
to a plate. 



2. Meanwhile, in a medium 
skillet, cook the ham over mod- 
erate heat, turning, until hot, 
about 2 minutes. In a small 
bowl, toss the herbs with the 
lemon juice and season with 
salt and pepper. 

3. Arrange the split buns cut 
side up on a platter. Top with the 
ham, eggs and herbs. Serve 
open-face. 



1 Tbsp. fresh lemon juice 

6 slider buns, spilt and 
lightly toasted 
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Cravings 

This epic cake is from Cheryl and Griffith Day of Savannah’s 
Back in the Day Bakery. Try it at Chefs Club by Food & Wine, our 
downtown New York restaurant (chefsclub.com). 



Triple-Layer Sour Cream 
Chocolate Cake 

Active 1 hr 15 min 

Total 2 hr 45 min; Serves 12 

CAKE 

Unsalted butter, for 
greasing 

3 cups cake flour, plus more 
for dusting 

9 oz. unsweetened 

chocolate, finely chopped 

2 cups hot brewed coffee 
1 Tbsp. pure vanilla extract 

4 large eggs, at room 
temperature 

1 cup canola oil 

1 cup sour cream, at room 
temperature 



3 cups sugar 
IV 2 tsp. baking soda 
1 tsp. ground cinnamon 
1 tsp. fine sea salt 

GANACHE 

IV 2 cups heavy cream 

IV 2 sticks unsalted butter, 
cut into 1-inch pieces 

V 2 cup sugar 
V 2 tsp. fine sea salt 

IV 2 lbs. semisweet chocolate, 
finely chopped 

Vs cup hot brewed coffee 

IV 2 tsp. pure vanilla extract 

Sugared cranberries, for 
garnish (see Note) 



1. Make the cake Preheat the 
oven to 350°and position the 
racks in the center and lower 
thirds. Butter three 9-by-2-inch 
round cake pans and line with 
parchment paper. Butter the 
paper and dust the pans with 
flour, tapping out the excess. 

2. In a medium bowl, combine 
the chocolate with the coffee 
and vanilla and let stand for 

2 minutes, then stir until the 
chocolate is melted. In another 
medium bowl, whisk the eggs 
with the oil until pale yellow, then 
whisk in the sour cream. Gradu- 
ally whisk in the melted choco- 
late mixture until smooth. 

3. In the bowl of a stand mixer 
fitted with the paddle, combine 
the 3 cups of flour with the 
sugar, baking soda, cinnamon 
and salt and mix well. At medium 
speed, beat in the wet ingredi- 
ents in 3 batches until just 
incorporated. Scrape down the 
bowl and beat until the batter 

is smooth. 

4. Pour the batter evenly into 
the prepared cake pans. Gently 
tap the pans on the counter 

to release any air bubbles. Bake 
for about 35 minutes, until a 
toothpick inserted in the center 
of each cake comes out clean; 
shift the pans halfway through 
baking. Let the cakes cool 







completely, then carefully 
invert onto a rack and peel off 
the parchment. 

5. Meanwhile, make the 
ganache In a medium sauce- 
pan, bringthe cream, butter, 
sugar and salt just to a simmer 
over moderate heat, stirring 
to dissolve the sugar. Remove 
from the heat and add the choc- 
olate. Let stand for 2 minutes, 
then stir until smooth. Stir in the 
coffee and vanilla. Let cool com- 
pletely, stirring occasionally. 

6 . Transfer 1 cake to a plate. 
Spoon one-fourth of the 
ganache on top and spread in 
an even layer. Top with another 
cake and one-fourth of the 
ganache. Gover with the third 
cake and spread the remaining 
ganache over the top and side 
of the cake: decoratively swirl 
the ganache on top. Top the 
cake with sugared cranberries, 
cut into wedges and serve. 

NOTE Toss fresh cranberries 
in simple syrup, drain and chill. 
Roll the cranberries in sugar 
and spread on a plate: chill for 
about 1 hour before serving. 

MAKE AHEAD The frosted cake 
can be stored in an airtight con- 
tainer for up to 3 days. 




DECEMBER 2015 



130 



FOLLOW US ^FOODANDWINE 



PHOTOGRAPH: NICOLE FRANZEN; FOOD STYLIST: KAY CHUN; STYLE EDITOR: SUZIE MYERS. SPATULA FROM QUITOKEETO 



CHLOE 

WINE COLLECTION 




6 2015 Chioe Wines. Livermore, CA 



CLASSIC BEAUTY. BOTTLED 




ADVERTISEMENT 
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Saving People 
Money Since 1936 



that’s before there 
were TV Dinners. 



GEICO has been serving up great car insurance and 
fantastic customer service for more than 75 years. Get a 
quote and see how much you could save today. 

geico.com | 1-800-947-AUTO | Local office 



Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. GEICO is a registered service mark of Government Employees Insurance 

Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. © 2015 GEICO 
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FOOD INTELLIGENCE 




THE GASTRONAUT FILES 

Miracle Peanut 
Butter Crunch 

These DIY squares are as flaky 
as the inside of a Butterfinger bar. 



THE REMARKABLE CONFECTION above is the invention of a teeny food eompany in 
Kingston, Washington, ealled Mirraeole Morsels. A eombination of earamel, peanuts 
and peanut butter, the eandy is flaky, erisp and ehewy all at onee. The seeret to 
the light, layered texture is the aerating power of the baking soda, whieh gets stirred 
into hot earamel before it’s folded into melted peanut butter. “Miraele Peanut 
Butter Cruneh has that Butterfinger taste and texture,” says Nieole Haley, the owner 
of Mirraeole Morsels. “That’s the magie.” -sarah digregorio 
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Big Ideas The Gastronaut Files 



Miracle Peanut Butter Crunch 



Total: 20 min plus cooling 
Makes about 3 dozen candies 

The only piece of equipment you need to 
make this recipe is a candy thermometer. No 
special ingredients are necessary, either- 
just the best, freshest peanuts you can find. 



1 cup sugar 

% cup light corn 
syrup 

2 Tbsp. water 

1 Tbsp. unsalted 
butter 

IV 2 cups natural 
peanut butter 



1 cup coarsely 
chopped roasted 
peanuts 

% tsp. kosher salt 

% tsp. pure vanilla 
extract 

V 2 tsp. baking soda 



1. Line a 9-inch-square pan with foil. In a 
medium saucepan, stir the sugar with the corn 
syrup and water. Add the butter and bring 

to a boil over high heat, stirring to dissolve the 
sugar. Attach a candy thermometer to the 
pan and cook over moderately high heat until 
the caramel reaches 285°, about 10 minutes. 

2. Meanwhile, in a large heatproof, microwave- 
safe bowl, combine the peanut butter with the 
peanuts and salt. Heat the peanut butter mix- 
ture in the microwave at high power for about 
IV 2 minutes, until melted and hot. Stir well. 

3. In a small bowl, whisk the vanilla with the 
baking soda. As soon as the caramel reaches 
285°, carefully stir in the baking soda mixture: 
the caramel will foam and bubble up. 

4. Immediately pour the caramel into the 
melted peanut butter mixture and, using a 
heatproof spatula, fold together as quickly as 
possible. You want the mixtures to be com- 
bined but not homogenized: the candy will 
come together very fast. 

5. Immediately scrape the hot candy into the 
prepared pan and press into a flat, even layer. 
Let cool completely. Peel off the foil and cut 
the candy into squares. 

MAKE AHEAD Cut or uncut, the candy can 
be stored in an airtight container at room tem- 
perature for up to 2 weeks. 



Candy Step-by-Step 




START THE CARAMEL In a saucepan, 
boil sugar with light corn 
syrup, water and unsalted butter. 




MELT THE PEANUT MIXTURE 

Microwave at high power until hot 
to the touch. 




MAKE THE CANDY Using a heatproof 
spatula, fold the hot caramel 
into the hot peanut butter mixture. 




MAKE THE PEANUT MIXTURE Add 

chopped peanuts and salt to peanut 
butter, then mix until fully blended. 




FINISH THE CARAMEL When it 
reaches 285°, aerate by stirring 
in the baking soda-vanilla mixture. 




6 



SHAPE THE CANDY Scrape into a 
foil-lined pan and smooth the surface, 
pressing down with the spatula. 
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COOKIE BUTTER CHEESECAKE 

Prep Time: 30 min. | Total Time: 6 hours 30 min. (inch refrigerating) | Makes: 16 servings 



WHAT YOU NEED 

1 pkg. (7.7 oz.) European-style cookies 
for coffee (speculoos cookies), divided 
4 pkgs. (8 oz. each) PHILADELPHIA 
Cream Cheese, softened 
3/4 cup granulated sugar 
l/4 cup packed dark brown sugar 
1 Tbsp. vanilla 
l/2 tsp. ground cinnamon 
l/4 tsp. ground nutmeg 
4 eggs 

l/4 cup European-style cookie butter 
(speculoos cookie butter) 



MAKE IT 

HEAT oven to 325° F. 

Reserve 6 cookies. Finely crush remaining cookies; 
press into bottom of 9-inch spring form pan. 

BEAT cream cheese, sugars, vanilla and spices in large 
bowl with mixer until blended. Add eggs, 1 at a time, 
mixing on low speed after each just until blended. 

Pour over crust. 

BAKE 1 hour or until center is almost set. 

Run knife around rim of pan to loosen cake; cool 
before removing rim. Refrigerate cheesecake 4 hours. 

CRUSH remaining cookies coarsely; sprinkle over 
cheesecake just before serving. 

MICROWAVE cookie butter in microwaveable bowl 
on HIGH 30 sec. or until heated through; stir. 

Drizzle over cheesecake. 
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The Nut Paradox 

NUTS ARE POWERFUL-AND POLARIZING. SHOULD WE CONGRATULATE 
OURSELVES FOR EATING THEM, OR APOLOGIZE? 

BY SUSAN DOMINUS 



SPEND a disproportionate 
amount of time these days 
considering the topic of 
nuts. They’re on my mind, 
and not just because they 
are major players in my 
diet: I mix walnuts into my 
morning granola, snack on organic 
salted almonds all afternoon and throw 
some sort of toasted nut on top of 
most salads 1 eat at night. I’ve upped 
my consumption because nuts, 
according to an avalanche of reports 
I’ve read, are miracles of nutrition. 



a virtuous, high-protein anti-meat. 

But 1 am also aware that more recently, 
nuts have been demonized as thirsty, 
greedy for water, sucking California dry. 
Now, when 1 eat a nut, 1 cannot decide 
whether to congratulate myself on my 
healthy snacking or apologize to my two 
young sons for ravaging their country’s 
agricultural future. Nuts seem to embody 
all the extremes of our various food 
obsessions-our health, our environment 
and, of course, our menus, which 
manage to grow ever more sophisticated 
even as our choices of guilt-free foods 
become more limited. 



Nuts as Health Food 

FOR PEOPLE WHO want to eat well, 
in every sense of the word, nuts are 
a not-so-secret weapon. Each year, 
another study seems to tell us that they 
provide the sure path to longevity 
and litheness, that they have almost 
supernaturally protective powers. 

Nut eaters are better defended against 
heart disease and various kinds of 
cancers than those who don’t consume 
nuts, the research suggests. Dieters 
who eat nuts lose more weight than 
dieters who do not. Nut enthusiasts 
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ADVERTISEMENT 




DIsoGver Portugars extensive range of wines by ordering from Wine.oom and save with 
code PORTUGALROCKS! Visit www.winexonVportugal to view available selections. 



Blessings from the 
Cool Atlantic 

The Atlantic coast has always played an outsized role in 
Portuguese history. It was from here, thanks to Portuguese 
shipbuilding and navigation skills, that early explorers 
launched the expeditions that built an empire. Communities 
along the coast - Lisbon, Oporto - were soon doing a 
brisk business selling and shipping Portuguese wines to 
every corner of the world, and winemakers all along the 
coast and up its rivers prospered accordingly. Today, wine 
is produced along most all of Portugal's 586-mile coast. 
Although all these regions are affected by the same 
moderating Atlantic influence, other considerations such 
as geography and soil type result in wines that can be 
quite different. 






Dom Diogo Padeiro Vinho Verde 

The Vinho Verde Region's Quinta da Raza, with a 
history that goes back to the 17th Century, is a vivid 
example of how tradition and innovation have 
joined forces in Portugal today. Owner Diogo Teixeira 
Coelho has repositioned and replanted his vineyards 
and introduced modem techniques in the cellar. 
This ros6 Is made entirely from Padeiro grapes, 
which are picked in small boxes, gently pressed, 
fermented in temperature-controlled stainless steel 
tanks. The wine is cold stabilized and filtered, and 
the result is a delicate, fine-boned ros6 redolent of 
strawbemes and red currants, perfect for seafood 
and salads. 

Atlanta Baga 2009 Bairrada 

Quinta da D6na has always been famous for a 
special wine, comprised entirely of Baga. the 
thick-skinned red grape primary in the Barraida 
region. Their wine beautifully expressed the identity 
of the Barraida region, the complexity of the grape, 
and the personality of the Quinta's terroir. Caves 
Alianoa acquired the Quinta in 2003 and has since 
modernized the cellar, bringing in new oak barrels 
to turn the robust grapes Into today's rich, modem 
wine. Here it shows mouth filling red fruit and dark 
chocolate, full-bodied with a serious grip. 

Ouro do Lima Loureiro &TraJadura 
Grande Escolha 201 3 Vinho Verde 

This fresh, fruity white wine from Adega de Ponte 
de Lima is often considered one of the best 
co-operative Vinhos Verdes in the country. Ponte de 
Lima claims to be Portugal’s oldest town, and the 
winery serves around 2,000 producers in the Lima 
sub region, known as the birthplace of the Loureiro 
grape. Ouro do Lima Is a combination of Loureiro 
and Trajadura, both traditional components of 
Vinho Verde whites, and is floral, fruity; delicate but 
complex. It is light and refreshing and, like most 
Vinho Verde whites, relatively low in alcohol. Serve it 
chilled, with appetizers, shellfish or pasta. 



www.winesofportugal.com 




Ethical Eating Nuts 



have smaller ^vaists, even, and less body 
fat than those who refrain. No amount 
of fat in nuts like almonds-and they are 
loaded with healthy fat-makes them 
fattening. They seem to defy and 
complicate the assumptions so many 
of us have in our deep-seated, 
psychologically loaded relationship 
with food. They are brilliantly designed 
by nature: efficiently crammed with 
nutrients, conveniently slow to spoil- 
they even travel well. 

When 1 eat an almond, 1 feel 
simultaneously spoiled and virtuous, 
two desirable emotions that almost 
never coexist. Eating them, 1 have the 
same feeling a reality dating-show junkie 
would have if a major study proved that 
watching those shows improved her 
vocabulary. Provided one does not have 
a deadly allergy, nuts are the perfect 
health food. 




Culinary Chic 

FOR MANY OF THE REASONS above, nutS 
are having a moment in restaurants. 
They’ve become a favorite ingredient 
for chefs who create innovative food 
with unexceptional ingredients. At 
The Four Horsemen, a new but already 
beloved wine bar and restaurant in 
Williamsburg, Brooklyn, the Brazil 
nut-that oversize oval, the unwanted 
outlier of many a cocktail mix- has 
found a new form. Chef Nick Curtola 
deeply roasts the nuts, then shaves them 
into soft, almost furry flakes that dust 
thin lardo slices; they add a feather-light 
layer to the smooth salumi. In this dish, 
the Brazil nut has gone quiet, rather 
than crunchy; its subtlety focuses the 
attention, the effect people sometimes 
have when they whisper. 

The new Seattle restaurant Manolin 
has a small, well-curated menu with 
nuts appearing in virtually every course: 
There are crumbled cashews on a plate 
of ceviche mixto; spicy almonds in a 
vegetable slaw; hazelnuts in a dish of 
burrata, cantaloupe and shishitos. At the 
outstanding San Francisco restaurant 
State Bird Provisions, pastry chef Nicole 
Krasinskf s most popular dessert is a 
digestif made from peanut milk, 
amplified with a little cream and 
dark muscovado sugar. These 
nuts are not used as flavorful 
thickeners, blended 
and transmogrified into 
something else altogether, 
as they are in pesto or 
romesco sauce or even 
some white gazpachos; 
these are nuts that 
insist-discreetly-on the 
integrity of their separate, 
essential nuttiness. They 
have a place at the table. 



It was perhaps inevitable that chefs 
would be drawn to nuts. As diners look 
to eat less meat for reasons that include 
health and the environment, nuts have 
become a more sophisticated alternative: 
They are the socially conscious, thinking- 
diner’s protein. “Like cheese and 
anchovies, nuts bring a fat and a richness 
to the dish,” says Curtola. “Especially with 
vegetables, they bring out a meatiness, 
an umami.” 

Nuts do not scare off certain diners 
the way that butter or, God forbid, bread 
might; they are trusted to “add bulk and 
texture to some of the really, really light 
dishes we serve,” says Manolin chef 
Alex Barkley. It is true that chefs need 
to be sensitive to nut allergies in this 
increased era of awareness; but as 
headaches go, says Barkley, this one is far 
less a menu-curtailing crisis than the 
gluten- free phenomenon that is making 
chefs everywhere rethink pasta. 

Eco Concerns 

NUTS HAVE ALWAYS scemed to be on the 
right side of ethical issues. No animals 
are killed so we can consume nuts. They 
do not exude methane or accrue 
mercury. They are not endangered. And 
then, in 2014, not long after a massive 
longitudinal study confirmed the 
astounding health benefits of nuts, a 
bit of astonishing news hit. A slew of 
articles informed us that almonds, an 
ever-important California crop, were 
consuming unthinkable quantities of 
water, all of it in the midst of a drought. 
For every almond, a gallon of water: It 
was a grim bit of environmental math. 
“Your almond habit is sucking California 
dry,” Mother Jones magazine told me, 
told US; the almond habit-not just ours. 



“Like cheese and anchovies, 
nuts bring richness to a dish,” 
says one chef. “They bring 
out a meatiness, an umami.” 
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Are you compromising your vision? 
Bifocals can cause abrupt, jarring 
changes between near and far viewing 
areas, plus blurry mid-distance vision. 

Ordinary progressive lenses are a 
better option, but don't always provide 
the best vision. The progressive 
lens is Varilux!* The world s very first 
progressive lens - invented in 1959 - 
was a Varilux lens, and the company 
has been perfecting the technology 
ever since. Varilux progressive lenses 
provide sharp vision, and smooth 
transitions at any distance. It s time 
to see your best self with Varilux. 



VISIT VARILUX.COM TO LEARN 
MORE AND TO FIND A VARILUX 
PROVIDER NEAR YOU. 
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but the world’ s-was so powerful, 
and so profitable, it was forcing 
farmers to tap the state’s aquifers for 
precious, last-resort water reserves. 
With every bag of almonds that 1 
tossed into my shopping cart at the 
market, 1 started to feel 1 was helping 
sink California millimeters deeper 
into the sea. 

Meat is considered both bad for our 
health and bad for the environment; 
those twin evils have been conflated, 
as if one caused the other. That 
almonds could be so good for our 
health but so bad for the environment 
is therefore an unexpected blow. The 
drought in California has meant that 
the almond- or, as some media outlets 
have cheekily characterized it, “the 
devil’s nut” -has become yet another 
loaded food choice. 

More than just damning the nuts, 
the concerns about almonds’ toll 
on the water supply seem to speak to 
some larger disillusionment, a greater 
psychic unease about the food 
chain- the increasing challenge in 
finding foods one can consume with 
pure pleasure and not guilt. 



“I’m still eating 
almonds,” Michael 
Pollan, the country’s 
definitive expert 
on ethical eating, 
wrote to me on the 
subject of drought- 
challenging foods. 



The Voice of Reason 

TO EAT OR NOT TO EAT an almond? 
Should 1 refrain from nuts, rather than 
risk environmental harm or, less 
significantly, risk looking like someone 
who is oblivious to that harm? 

What would Michael Pollan do? 

“I’m still eating almonds,” Pollan, 
perhaps the country’s definitive expert 
on ethical eating, and the author of 
Food Rules (among other influential 
books), wrote to me when 1 emailed 
him to ask his thoughts on drought- 
challenging foods. “Focusing on one 
crop like almonds-which is healthy 
food for people-misses the larger 
picture.” Tear out the almond trees, 
he predicted, and the state would just 
go ahead and plant more alfalfa, 
which uses even more of California’s 
water and mostly goes to feed cattle 
overseas. It takes four gallons of 
water, a subsequent story in the New 
York Times reported, to create a sliver 
of avocado, and 221 gallons to 
produce four glasses of milk. The 
problem of the drought is bigger than 
how many avocados or almonds 1 eat; 
and the challenge, for each of us, lies 
not in renouncing one food after 
another but in thinking bigger about 
our politics and the environment, 
and how much we support people 
thinking even bigger than we do. 

Which is not to say that 1 will stop 
feeling slightly conflicted when 1 do 
eat nuts. Given everything they have 
come to represent in our culture- 
health, the environment, culinary 
chic-they are, for me, as loaded with 
significance as they are with protein 
and fat. 1 think that is one reason why 
the gentle dusting of Brazil nut on a 
dish at The Four Horsemen stays with 
me. It demands a bit of attention and 
focus, the kind of mindfulness that 
enhances any food. 



Susan Dominus is a staff writer at the 
New York Times Magazine. 



* Based on 2013 sales data. 
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Get sharp vision and smooth transitions at any distance with Varilux. 

Varilux is the only progressive lens brand with lenses designed using W.A.V.E. Technology. 
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Adventures in 
the Land 
of Pinot Noir 



FASCINATED BY THE LOCAL WINES, F&W’S RAY ISLE 
TRAVELS TO THE NEW ZEALAND CITY OF 
CHRISTCHURCH. WHAT HE SEES AND TASTES SHOWS 
OFF THE AMAZING SPIRIT OF THE PLACE. 



Christchurch 



AT Cl ESPRESSO IN Christchurch, 

New Zealand, you can get a hamburger 
shot to your table by means of a 
pneumatic tube. Owner Sam Crofskey’s 
apparatus, a maze of plastic tubing, 
air brakes and valves crisscrossing the 
cafe’s ceiling, looks like something 
the mad scientist in Despicable Me 
might have put together. It wouldn’t be 
surprising to see a gang of goggle- 
eyed Minions working helter-skelter 
behind the bar. 

The design at Cl also includes a water 
fountain made from an antique Singer 
sewing machine, multiple old-school 
pinball machines and a front counter 



built with more than 14,000 Lego 
bricks. But it was the pneumatic system 
that took the most design work. 

“The burgers travel at over 80 miles per 
hour,” Crofskey explains, “so we had to 
pioneer a lot of the mechanics involved. 
This is actually our fourth design. One 
of the early ones started firing canisters of 
hamburgers at the line of people waiting 
for coffee. Bit of a surprise, that.” 

I’ll bet. Even having a canister of 
hamburgers whomp onto my table 
where it was actually supposed to land 
was startling, though the burgers 
themselves (three sliders, plus fries) 
were unaffected, and very good, too. 



Cl’s hamburger delivery system is, 
in its patched-together, nutball-genius 
way, emblematic of the new 
Christchurch. The old Christchurch 
was, by all accounts, a dowdy, fairly 
conservative city- the center of local 
government, pretty in its quaint 
Victorian way. Four years ago that 
changed in an instant, when 
an earthquake leveled more than 
1,000 buildings in the Central 
Business District (among them the 
original, pneumatic-tube-less Cl). 

“In five minutes my wife and 1 lost 
our home, our business and a 
city we loved,” Crofskey told me. 
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Ours is a vision 
of 100 years. 



S EE WHAT WE ARE UP TO IN YEAR 33. Sure, we can speak proudly about our 
Vintner's Reserve Chardonnay, which our father hand-sold in 1983, but it's our 
new Jackson Estate collection that has us abuzz. California has some of the world's 
best wine regions, and this collection gives us the opportunity to showcase these 
appellations through our family-owned vineyards up and down the California coast. 

Showcasing the best of an appellation isn't easy, but we're up for the challenge. Great 
wine requires patience, attention to detail and an unwavering commitment to quality. 
Taste for yourself. 





Kendall- Jackson* 



Introducing Jackson Estate*- A tribute to our family's estate vineyards, kj.com/jacksonestate 
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the line of people waiting for 



coffee. Bit of a surprise, that.” 



-SAM CROFSKEY, OWNER, C1 ESPRESSO 



But that destruction was eventually 
followed by an incredible burst of 
creativity. Pop-up restaurants appeared 
in parking lots and on street corners; 
shopping malls were erected out of old 
shipping containers; massive street-art 
murals were painted on ruined walls. 

The electricity of reinvention still 
energizes Christchurch today, making it 
a fascinating place to visit. The original 
street- art explosion, for instance, ended 
up attracting artists from around 
the world. Many of their pieces are 
extraordinary, like Owen Dippie’s 
80 -foot-tall electric-blue ballerina rising 
out of the rubble behind the now- 
restored Isaac Theatre Royal. Equally 
remarkable is the city’s Transitional 
Cathedral (also known as the Cardboard 
Cathedral), its soaring ceiling made 
from massive cardboard tubes and 
polycarbonate panels. When I walked 
in, the streaming light felt as 
numinous as any I’ve experienced in 
Europe’s great cathedrals. 

Christchurch has become a much 
better place to eat, too. There are more 
restaurants in the city now than before 
the quake, and the best are extremely 
good. My favorites occupy two 
completely different ends of the dining 
spectrum. Roots, in the seaport 
suburb of Lyttelton, grew out of a series 



of roaming dinners that chef Giulio 
Sturla organized following the quake. At 
this minuscule eight-table place, Sturla 
serves a tasting menu using ultra-local 
ingredients (much of the produce 
comes from the restaurant’s backyard 
garden), but there’s no actual menu. 
Instead, courses simply appear one by 
one- a tangle of squid “noodles” over 
a quenelle of caramelized onions dotted 
with tiny purple onion flowers, 
slivers of native blackfoot paua (abalone) 
with foraged greens and garlic espuma- 
paired with superb local wines. From 
a less talented chef, this approach would 
be alarming; from Sturla, it’s thrilling. 

Then there’s the couldn’t-be-more- 
different-but- equally- delicious Pedro’ s 
House of Lamb. For 30 years, Pedro 
Carazo ran his eponymous Spanish 
restaurant in the Central Business 
District to wide acclaim; in 30 seconds, 
the earthquake smashed it flat. 
Afterward, he says, “I asked myself what 
I was going to do. And I decided, 

I will do lamb shoulder! One thing!” 

Now Carazo works out of a 
repurposed shipping container (neatly 
painted white, with a trim black 
awning) in the parking lot of a liquor 



store. That’s Pedro’s House of Lamb. 
And, true to his word, he does one 
thing: whole roasted lamb shoulder 
with rosemary, garlic and scalloped 
potatoes. I ordered one-enough food for 
four, easily, but I did have friends with 
me-and stood there in the parking lot, 
wolfing it down, while Pedro watched 
with evident satisfaction. It may well have 
been the most tender, intensely fiavorful 
lamb I’ve ever had. When I asked 
him why it was so good, he said, “It’s just 
garlic, rosemary and rock salt. And 
olive oil, of course.” Then he smiled that 
particular, privately amused chef smile 
that means, “And whatever else there is 
to it. I’m just not going to tell you.” 

(^^^here to Stay 

CHRISTCHURCH: The George 
The 53 -room hotel overlooks Hagley 
Park and is walking distance from 
the Central Business District. From 
$242 per night; thegeorge.com. 

WINE COUNTRY: Limestone Hills 

Guests at this vineyard estate’s 
quaint cottage in Amberley can go 
truflle-himting with owner Gareth 
Renowden’s hound, Rosie. $200 per 
night; limestonehills.co.nz. 
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2015 J. Lohr Vineyards & Wines, San Jose, CA 




Love at first 



Experience every luscious, vibrant 
taste of Monterey County's 
acclaimed Arroyo Seco region, 
captured in Arroyo Vista Chardonnay, from 
I the limited production, artisan wines 
I of J. Lohr Vineyard Series. 

I 



VINEYARD-DRIVEN | PASSIONATELY MADE 



Wine Pilgri] 



At Black 
Estate’s cafe, 
locally 
served dishes 
change 
frequently. 




Wine Country 

AFTER PEDRO'S, I did what many 
Christchurchian day-trippers do on 
weekends, whieh is drive out to the 
North Canterbury wine region (though 
most loeals probably don’t stuff 
themselves with four pounds of roast 
lamb first) . Getting there takes about 
45 minutes to an hour- it’s less than the 
distanee from San Franeiseo to Napa 
Valley And there’s a good reason to go: 
In its Waipara Valley subzone, North 
Canterbury produees some of the best 
Pinot Noirs and Rieslings in New Zealand. 

Unlike Napa Valley, though. North 
Canterbury still feels bueolie. Its history 
as a sheep-farming eenter isn’t long 
past, as wine grapes were only planted 
here in the early 1980s. Nor is it erowded, 
though almost every winery has a 
tasting room (or eellar door, to use the 
New Zealand term) . The loeal vibe 
is more one of people taking their time 
and ehatting easually with the winery 
owner, who’s as likely to be pouring as 
any other employee. 

Despite its proximity to the eity North 
Canterbury was barely affeeted by the 
Christehureh quake, though at Pegasus 



The cafe at 
Black Estate offers 
views of the 
Southern Alps. 



1 



Bay my first stop and one of the elosest 
wineries to the eity, winemaker Mat 
Donaldson did have a few diseoneerting 
moments. “I was in our eellar when it 
happened,” he told me. “All the barrel 
staeks started swaying baek and forth. 

But then it quieted down...exeept for 
this eerie swishing in the silenee of all 
the wine in the barrels.” 

We were standing in the eellar when 
he said this, those same staeks of 
wine barrels rising 15 feet above us 
on all sides. I have to admit I felt a 
momentary urge to just set down my 
glass and step safely outside. But 
we hadn’t gotten to tasting Pegasus 
Bay’s top Riesling yet, and given how 
good the others had been, the off 
ehanee of being smashed like a bug by 
a 900-pound barrel full of wine seemed 
a reasonable risk. 

As the day wore on, I headed up-valley 
through the tiny town of Waipara itself 
onto Omihi Road. Many of the region’s 
best wineries are here, their vineyards 
sloping up to the east toward the 
Teviotdale Hills. The hills provide shelter 
from the oeean winds (the region is only 
about three miles from the Paeifie 
eoast) , and their elay-limestone soils are 
exaetly the kind that Pinot Noir 



loves-part of why the best Waipara 
Pinots ean go up against any other 
region’s in the world. 

Stylistieally Waipara Pinots are less 
fruity and straightforward than those 
of Central Otago, New Zealand’s most 
famous Pinot Noir region (or those of, 
say, the Russian River Valley in 
Sonoma). “They’re far more Old World 
in style, though I hate using that term,” 
Nieholas Brown, the winemaker at 
Blaek Estate told me. “More restrained 
and savory.” That was eertainly true of 
his wines, whieh I tasted in the winery’s 
flower- filled eafe along with some 
loeally soureed Akaroa salmon. And, 
while I’ve begun to feel lately that soon 
the only restaurant left in the world 



Where to 
Taste 

A few of the best wineries 
in the North Canterbury 
region, about an hour from 
Christchurch. 

Black Estate Restrained Pinots, 
Chardonnays and Rieslings plus 
a superb cafe focusing on local 
ingredients, blackestate.co.nz. 

Mountford Some of the region’s 
best Pinot Noirs and lovely 
flow^er gardens are the draw here. 
mountfordvineyard. co. nz. 

Pegasus Bay The winery’s chateau- 
style building is also home 
to its award-winning restaurant. 
pegasusbay.com. 

Pyramid Valley Book ahead to 
taste the amazing Pinots and 
Chardonnays. pyramidvalley. co. nz. 
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TICKETS ON 

SALE NOW 



FEBRUARY 24-28, 2016 



FEATURING 

DANIEL BOULUD NIQELLA LAWSON JEAN-QEORQES VONGERICHTEN 

DARIO CECXHINI NOBU MATSUHISA JONATHAN WAXMAN 

ALAIN DUCASSE JOEL ROBUCHON & MANY MORE 

TYLER FLORENCE MARTHA STEWART 
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A DELTA 



PLATINUM 
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SPECIAL THANKS 



FOOD&WINE 



ConUrmtd sponsor! as of August 2015 



Wine Pilgrimage New Zealand 



PERSONALIZE 
YOUR BOTTLE OF 




CUSTOM 

LABEL 



Buy a bottle of 
Josh at your local wine 
shop, then go to 
JoshCellars.com 
to order your custom label. 
Allow 10 days for 
free delivery. 




\<;irrFOK: 

I iN^KirrwMK I 



A»lll ■— 



Please enjoy responsibly, t ' 
©20 1 5 Deutsch Family ( 

Wine & Spirits, White Plains, NY 1060j|. 

I 



that’s not “locally sourced” is going to 
be Jack in the Box, taking a sip of 
good Pinot Noir while gazing across 
at New Zealand’s snowcapped 
Southern Alps reduced my cynicism 
level very quickly 
1 drank a series of impressive 
wines as 1 continued along the line 
of the hills (a quick top three: 
Mountford, Greystone, Bellbird Spring), 
but for a combination of sheer 
beauty and great wine. I’d point 
anyone toward Pyramid Valley 
Vineyards. Tucked away in the more 
inland Waikari subregion. Pyramid 
Valley was founded by Mike and 
Claudia Weersing in 2000 and is the 
kind of step-over-the-dogs-to-get- 
to-the-tasting-room place that always 
seems to me the platonic ideal of 
what a truly artisanal winery ought 
to be. More important than the 
inviting feel, though, are the amazing 
wines, the result of Mike Weersing’s 
Burgundian training combined with 
the exceptional fruit from Pyramid 
Valley’s tiny hillside vineyard. 1 was 
sipping the floral, gorgeously detailed 



2013 Angel Flower Pinot Noir when 
Claudia Weersing said, “Oh, you have 
to see this!” 

She pulled open the doors to the 
winery’s barrel room. There, covering 
the back wall, was an 8 -by- 26 -foot 
mural: blue skies, strange cabalistic 
signs, geometric designs in brilliant 
purples, golds and oranges. It was a 
surreal moment, like walking 
through a magic door right back into 
Christchurch. The moment 
wasn’t made any less surreal by 
Claudia saying, as if it made perfect 
sense, “More pork. Andyikes.” 

1 must have looked baffled, because 
she added, “Those are the artists 
who painted it-Morpork and Yikes. 
They’re a pair of street artists in 
the city We commissioned the mural 
when we were building the 
winery” It was as if I’d come full 
circle, from city to country and 
back again. The only thing left to do 
was finish my wine. 



Pyramid Valley’s 
Mike Weersing 
expressing delight 
at the quality of 
the 2015 vintage. 



“Pyramid Valley is the 
kind of step-over-the- 
dogs-to^et-to-the 



tasting-room place that 
is my platonic ideal.” 
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PYRAMID VALLEY VINEYARDS/HETTA MALONE AND DEAN MCKENZIE 



“ MY DAD’S 

BEST GIFTS WERE THOSE HE 

MADE BY 




HAND!’ 

Watching him in his workshop, I learned the 
value of making something with your own 
hands. I handcrafted the first vintage of this 
California Cabernet Sauvignon to enjoy with 
my family and closest friends. 1 named it Josh 
Cellars after my dad, and it was my handmade 
gift to him. 1 hope you’ll share a bottle of Josh 
with those you love this holiday season. 

—Joseph Carr, Son & Napa Valley Vintner 






LONG LIVE taL 








Please enjoy responsibly. ©2015 Deutsch Family Wine & Spirits, White Plains, NY 10604. 



joshcellars.conv 




WINE 

TALK 



World’s Great 
Wines: The 
Director’s Cut 

JASON WISE, DIRECTOR OF THE NEW 
DOCUMENTARY SOMM: INTO THE BOTTLE, SPENT 
YEARS LEARNING ABOUT ICONIC WINES. HERE, 
HE REVEALS WHAT BOTTLE HE OPENS WHEN 
HE’S EDITING A FILM AND WHAT HIS FATHER- 
IN-LAW TAUGHT HIM ABOUT STAYING NORMAL. 



Q. Your movie Somm was about three candidates 
struggling to pass the test for the Master Sommelier 
degree* What^s Somm: Into the Bottle about? 

A. I take 10 of the world’s most iconie, story- worthy 
bottles-legendary vintages of wines like Trimbach’s Clos 
Ste. Hune Riesling and Domaine de la Romanee-Conti’s 
Echezeaux-and then 1 open them up on camera. For each 
one, we cover a huge range of topics: from how wine ages 
to sommeliers and their opinions to how much it costs; 
point scores and collectors; and history from ancient times 
to now The film opens with the 2014 Napa earthquake and 
ends with the wine Leon Panetta and some of the CIA guys 
drank to celebrate killing Bin Laden. 



INTERVIEW BY RAY ISLE 




Q. What on earth would a person open to celebrate 
removing a terrorist threat? 

A. An 1870 Lafite Rothschild. Fred Dame, a Master 
Sommelier, opened it for them. 1 have it all on film, but 
I’m not allowed to say where the location actually was. 

Q* You mentioned shooting right after the Napa 
quake— what wine did you open then? 

A. The 2013 Matthiasson white blend. 1 was with Steve 
Matthiasson. He didn’t know if his house was going to 
be condemned, he’d been up all night, and he was just 
wrecked. It was an emotionally complicated segment. 

We also filmed in France and have Jean-Louis Chave 
opening up a 1969 Chave Hermitage. We wanted to do 
his birth year, 1968, but outside of World War 11 and the 
year Napoleon destroyed all the buildings on the river 
in Hermitage, 1968 is the only year that his family hasn’t 
made a wine. Rain wiped out the entire crop. And their 
history in the Rhone goes back to 1481. Kind of a disastrous 
omen if you’re the winemaker- to-be! 

Q* Has making these two movies— opening all these 
great bottles, hanging out with Master Sommeliers— 
changed your own wine tastes? 

A. Definitely. But 1 don’t spend a lot of money on wine 
because 1 don’t have any money. Nothing will make you 
more broke than making a movie. Also, 1 don’t believe 
you have to spend a lot of money on wine. For every Jamet 
C6te-R6tie, there are seven guys in the Jura making wine 
that’s crazy good and costs 20 bucks. Look at Aubert 
de Villaine [the co-owner of Burgundy’s Domaine de la 
Romanee-Conti]. You film him in his cellar, and he’s just 
this sweet old guy in a $30 jacket. And you think. How 
are you not in some giant chateau somewhere, kicking 
back and having somebody cook foie gras for you all day? 
But 1 asked him what he drinks, and he said, “Oh, 1 mostly 
drink Aligote. Five-, ten-year-old bottles of Aligote.” 
Inexpensive white wine. That just staggered me. 
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GEOFF KRUTH 



Wine Talk ■¥ World’s Great Wines 




Q. After doing two movies about wine, are you 
a little burned out on it? 

A. Not at all. The greatest moments of my life have 
involved wine. 1 proposed to my wife in New Orleans 
with a glass of Chateau Simone rose, out on the street, 
in the same plaee Louis Armstrong proposed to his wife. 
We drank Krug in the hospital when my daughter 
was born. 1 love the stuff! 

Q. Was there much wine drinking on set? 

A. Not by me-there’s too mueh going on. But 1 always 
drink rose while 1 edit- most reeently it’s been a lot of 
Pax Mahle’s 2014 Wind Gap rose. Or Riesling. People in 
the wine business go on about Riesling all the time, 
and 1 understand why. The variety it offers literally 
seems endless to me. 

Q. Would you ever want to become a Master 
Sommelier yourself? 

A. Absolutely not. No way in hell. Never. And 1 say that 
with all the love and admiration and respeet possible 
for the people who do. You can’t come back from the 
process of trying to be a Master Sommelier and be 
normal again when it comes to wine. 

Q. Who's had the most influence on you when it 
comes to wine? 

A. Surprisingly, my father-in-law. He was the first person 
who introduced me to a constant flow of good French 
wine. And when 1 made Somm, he looked at me and said, 
“Do not let this film ruin you! If you lose the ability to 
drink normal wine, you’re going to lose everything that’s 
going to make this movie good.” Now when 1 tell him, 
“I’d like to drink some of this weird, old white Rioja with 
this meal,” he’ll say to me, “It’s happening. You’re getting 
ruined!” And I’m like, “No, no, no. I’m not. 1 swear.” 



Somm: Into the 
Bottle took 
Wise (center) to 
some unlikely 
places— like this 
swamp near 
Sacramento. 



Oldest bottle 
opened in Somm: Into 
the Bottle 

1870 

Chateau Lahte 
Rothschild 

Price (if you can find 
this wine, which you 
probably can’t) 

$12,500 




wines 

to try now 



NV EMILIO LUSTAU 
LOSARCOS 
AMONTILLADO 
SHERRY ($16) 

“I remember as a 
bartender making fun 
of sherry— it was a 
joke to me. But now 
I have tons of it in my 
wine fridge. This dry, 
nutty version from 
Lustau is one I buy all 
the time.” 

2014 KUMEU 
RIVER VILLAGE 
CHARDONNAY ($21) 

“My father-in-law has 
flown over this part of 
New Zealand a million 
times as a helicopter 
pilot. He brought 
some of this wine 
back right after I first 
met him— it’s sort of 
the wine we bonded 
over. Winemaker 
Michael Brajkovich is 
renowned for his 
Chardonnays.” 

2014 MATTHIASSON 
ROSE ($28) 

“I really love Steve 
Matthiasson’s rose. 
It’s bigger than most, 
so it holds up to all 
kinds of food. Plus 
I admire Steve. He 
works incredibly 
hard: he’s the kind of 
guy whose hands 
are never clean. If he 
wasn’t a winemaker, 

I think he’d probably 
be building levees in 
New Orleans.” 

2012 PRODUTTORI 
DEL BARBARESCO 
BARBARESCO ($37) 

“Standards in 
Barbaresco are all 
over the place at 
this price, but 
Produttori is always 
good— it’s a co-op, 
but their attention to 
detail in the cellar is 
off the charts.” 



2001 R. LOPEZ DE 
HEREDIA VINA 
TONDONIA RESERVA 
WHITE ($51) 

“When I was just out 
of film school, almost 
everything I drank 
was from Napa. Then 
a co-worker poured 
me this white Rioja, 
and it showed me 
how complicated and 
fascinating wine 
was. Lopez ages all 
its wines for years 
before selling them, 
which just adds to 
their complexity. The 
Gravonia white Lopez 
also makes, which 
costs about $33, is 
great, too.” 

2012 J.L. CHAVE 
SAINT-JOSEPH ($60) 

“This was the red of 
choice while we were 
making Into the Bottle. 
And unlike Jean-Louis 
Chave’s Hermitage, 
which needs time, 
you can drink his 
Saint-Joseph now— 
it’s incredible. 
Jean-Louis is also in 
the movie, and he 
definitely didn’t need 
to be— he certainly 
doesn’t need any 
help selling his wine 
from some jackass 
American filmmaker!” 

2009 TRIMBACH 
CUVEE FREDERIC 
EMILE RIESLING 
($80) 

“The 1962 Trimbach 
Clos Ste. Hune we 
opened in the film 
was hands-down the 
greatest white wine 
I’ve had in my life, but 
theTrimbachs only 
have 12 bottles left. 

As an alternative. I’d 
choose the Frederic 
Emile, which I love, 
and which can 
probably age as long.” 
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Italian Wine 

Odyssey 

F&W’S MEGAN KRIGBAUM GOES ON THE 
HUNT FOR REDS FROM ITALY’S ALTO PIEMONTE- 
BAROLO’S MORE AFFORDABLE COUSINS. 

ILLUSTRATION BY BEN WISEMAN 



I NEVITABLY, when the weather 
turns colder and I can finally 
pull out my stacks of wool 
sweaters, all 1 want to drink is 
Barolo. It’s complex, deeply 
fragrant, comforting. The only thing 
keeping me from drinking cases of 
it all winter is that the best ones can 
be very, very expensive-not to 
mention they often need decades in 
the bottle (they’ll age forever) for 
their dark, intense tannins to soften. 

Earlier this year, 1 mentioned my 
dilemma to Dana Frank, wine director 
at Ava Gene’s in Portland, Oregon. 

She told me about her burgeoning 
love of the wines from the northern 
part of Piedmont; like Barolo, most 
of them are made with the Nebbiolo 
grape. In fact, she’s just given these 
wines an entire page on her list. 

The area-called Alto Piemonte and 
made up of teeny regions like 
Boca, Bramaterra and Gattinara- 
produces Nebbiolo that is “elegant, 
alive and finessed,” Frank told 
me. “And it’s much more affordable 
and approachable than Barolo 
when it’s younger.” 1 was all ears. 

“The soils are different in Alto 
Piemonte because you’re getting closer 
to the Alps,” Frank said. “It’s at 
a higher altitude, and it’s a little bit 
cooler, so Nebbiolo there produces 
a totally different kind of wine. Whereas 
Barolo is kind of open rolling hills, 

Alto Piemonte feels hidden, with 
vineyards tucked into the forests.” 



Enticed by the thought of woodsy, 
Alpine Nebbiolos, 1 called in a dozen 
of Frank’s recommendations and set 
to work in the Food & Wine Tasting 
Room. Some of the wines are 
blends -Nebbiolo livened up with 
indigenous varieties, like Vespolina 
and Uva Rara, making the wines 
fresher and easier to drink when 
young. The 2010 Antoniotti Bramaterra 
is a tremendous example of this. 

Same with the 2011 Monsecco Sizzano, 
which was surprisingly floral and 
dark berried. Other producers, like 
the Antoniolo family, are committed 
to making wines exclusively 
from Nebbiolo, and these were my 
favorites. Antoniolo’ s 2010 Gattinara 
was focused, like Barolo, with a neat 
licorice edge. 

It was apparent that these Alto 
Piemonte wines didn’t have to age 
like Barolo does, but could they? 

1 explored this question one afternoon 
over a dozen or so bottles with my 
friend Joe Gampanale, the sommelier 
and co-owner of Dell’ Anima 
restaurant in Manhattan’s West 
Village. He opened a 2001 Petterino 
Gattinara, a wine that’s $92 on 
his list; a Barolo with 14 years of age 
might cost twice that. The wine 
was earthy and pure, with remarkably 
youthful fruit. Finally, he opened 
a 1989 Boca, from a producer called 
Gonti. “This reminds me of crunchy 
brown leaves on the ground in 
autumn,” Gampanale said. And now 
1 have a whole new cache of 
wines to go with my sweaters. 







WITH THE HOLIDAYS UPON US 



9 there’s no better excuse to gather your 
family and friends to celebrate one — or all — of the season’s festive occasions. With that in mind, we present 
our annual holiday party- planning guide: Your handbook for stress-free, simple entertaining, to keep 
your spirits bright all season long. We’ve packed it with recipes from the FOOD & WINE test kitchen- 
plus, perfectly paired wines — and tips to make sure your parties are fresh, fun and memorable. Now that 
the planning is taken care of, the only thing left to do is relax and enjoy with the ones you hold dear. 







STYLE YOUR 

SERVING 

SPACE 



Setting a gorgeous table, buffet or bar, can elevate a party, since all eyes 
will naturally go where there’s food and drink. For a well-edited bar, remove 
any bottles that contain less than half of their contents. For a buffet, vary 
the heights of platters to add visual interest, or use tiered cookie plates or 
pedestal cake servers for hors d’oeuvres and other small bites. Plan ahead 
what foods will go in which vessels and arrange them ahead of time with 
sticky notes to remind yourself. 



SPICE-GLAZED LAMB CHOPS 

WITH RED WINE-COFFEE PAN SAUCE 

TOTAL TIME: 1 HR I SERVINGS: 4 

Ancho chile powder seasons these large lamb chops, 
which are topped with a great pan sauce made with beef 
broth, red wine and coffee. 



INGREDIENTS 

2 teaspoons ancho 
chile powder 

1 teaspoon freshly 
ground black pepper 

Vs teaspoon cinnamon 

8 lamb loin chops, cut 1 
p4 inches thick (6 to 8 
ounces each) 

24 red and white 
pearl onions 



Salt 

1 tablespoon vegetable 
oil 

Vs cup dry red wine 

Vs cup beef broth 

Vs cup strong brewed 
coffee 

IV2 tablespoons tomato 
paste 

1 tablespoon cold 
unsalted butter 



DIRECTIONS 

1 . In a small bowl, combine the ancho powder, black pepper and cinnamon. 
Sprinkle the seasoning mix all over the lamb chops and let stand at room 
temperature for 30 minutes. 

2. Meanwhile, bring a medium saucepan of salted water to a boil. Add the 
pearl onions and cook until barely tender, about 4 minutes; drain. When 
the onions are cool enough to handle, cut off both ends and carefully peel, 
keeping the onions intact. 

3. Preheat the oven to 375°. Season the lamb chops with salt. In a large ovenproof 
skillet, heat the oil. Add the lamb chops fat side down (the edge of the chops) 
and cook over moderate heat until lightly browned, about 2 minutes. Turn the 
chops to one (flat) side and cook until lightly browned, about 2 minutes. Turn 
the chops over and add the onions to the skillet. Transfer the skillet to the upper 
third of the oven and roast the chops for 8 minutes. Turn the chops 

and roast for 2 minutes longer, until medium-rare. With a slotted 
spoon, transfer the chops and onions to a warm platter. 

4. Tilt the skillet and carefully spoon off most of the fat, leaving the 
lamb juices behind. Add the red wine to the skillet and bring to a 
boil, stirring to scrape up the browned bits, about 1 minute. Stir 
in the beef broth, coffee and tomato paste and boil, stirring, until 
reduced to 3/4 cup, about 3 minutes. Tilt the platter with the 
lamb and pour any accumulated juices into the skillet. Remove 
the skillet from the heat and swirl the butter into the sauce. 

Season with salt and pour the sauce over the chops. Serve 
the lamb chops right away. 



BODEGA NORTON PRIVADA 

Uncorking a bottle of Privada is like being invited to the world’s most exclusive party. Privada was once the private 
reserve of Gernot Langes-Swarovski, the owner of the 120-year-old Argentine winery. This wine is crafted from the 
best barrels of each harvest in Mendoza, and was originally enjoyed by only his closest friends and family. Today 
Bodega Norton is honored to share it with you, with each bottle inscribed by Langes-Swarovski ’s own hand. 

Balanced and complex, the blend of Malbec, Merlot and Cabernet Sauvignon is bright ruby red in color, and 
showcases excellent aromas of ripe fruit, a touch of smoke and coffee. Each sip is rich on the palate with remarkable 
concentration and a long, smooth finish. 



norton.com.ar 
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KNOW YOUR 

HOSTING 

STYLE 



Dinner parties add extra fun around the holidays, but to ensure that they’re fun 
for you, the host, think about your preferred entertaining style. If the thought 
of guests lingering in your kitchen doesn’t appeal to you, make sure your menu 
can be made ahead of time — or at least plan for no more than one dish that 
requires last-minute preparation. If, on the other hand, you love to have friends 
in the kitchen helping you, then come up with a mental list of simple jobs you 
can delegate, such as washing and chopping herbs or assembling a salad. 



WHITE BEAN FLATBREADS 

WITH PROSCIUTTO AND CHEESE 

TOTAL TIME: 30 MIN I SERVINGS: 4 FLATBREADS 

Great for a party, these flatbreads pack an entire antipasto tray into a single 
crunchy, gooey snack. 



INGREDIENTS 

4 pocketless pitas 

2 tablespoons extra-virgin olive oil, 
plus more for drizzling 

1 15-ounce can cannellini beans, 
drained and rinsed 

1 teaspoon crushed 
red pepper 



1 teaspoon chopped rosemary 

2 ounces chopped sliced prosciutto 

N cup chopped salted 
roasted almonds 

6 ounces imported Fontina cheese, 
shredded (1 Vz cups) 



DIRECTIONS 

1. Preheat a large skillet; preheat the broiler. 
Position a rack 6 inches from the heat. 
Brush the pitas on both sides with the 2 
tablespoons of oil. Cook in the skillet over 
high heat until browned, 3 minutes. 

In a bowl, mash the beans with the 
red pepper, rosemary and prosciutto; 
spread on the pitas. Top with the 
almonds and cheese and transfer 
the skillet to the broiler. Broil for 2 
minutes, until the cheese is melted 
and the pitas are golden. Drizzle with 
oil, cut into wedges and serve. 



FOLONARI PINOT GRIGIO 



Cool, crisp and vibrant, Folonari Pinot Grigio is the perfect glass of wine for any occasion, whether it’s a festive 
gathering or a long meal meant to be savored. Giordano Formenti, Folonari’s winemaker, sources only the finest grapes 
from the Veneto region, resulting in a bright straw-yellow wine with notes of green apple. With a balanced acidity, this 
Pinot Grigio makes an excellent partner for a variety of foods and is sure to shine alongside any meal, whether served 
with branzino, spaghetti with clams, grilled chicken, or veal paillard. 



t/OLONARI 



Amore Italia Folonari, the passion of Italy in every bottle. 
folonariwines.com 







SET THE TONE 

-OF THE- 




Consider the feeling you want your party to have, even if you’re not planning 
a theme party. If it’s retro style you want to invoke, cue up carols by Darlene 
Love and the Ronettes, decorate with tinsel, and lean on a few classic party 
dishes like rumaki or pigs-in-blankets. For a sophisticated feeling, silver- 
rimmed dishes, crystal flutes and caviar blinis will set the tone. Regardless 
of the theme or time of day, you can never go wrong with some sparkling 
wine, so be sure to keep several well-chilled bottles on hand. 



SHRIMP CAKES 

TOTAL TIME: 30 MIN I SERVINGS: 4 

These chunky little shrimp cakes from F&W’s Justin Chappie are 
spiked with scallions, lemon and smoked paprika, and served with 
an almost-instant spicy mayo. 

INGREDIENTS 



cup mayonnaise 


1 


teaspoon finely grated 


tablespoon hot sauce 




lemon zest 


pound shelled and deveined 


% 


teaspoon smoked paprika 


shrimp, chopped 


1 


teaspoon salt 


cup panko 


1/2 


teaspoon pepper 


large eggs 


1/4 


cup extra-virgin olive oil 


tablespoons finely 




Lemon wedges, for serving 


chopped scallions 







DIRECTIONS 

1. In a small bowl, whisk the mayonnaise with the 
hot sauce. 

2. In a large bowl, mix the chopped shrimp with the 
panko, eggs, scallions, lemon zest, smoked paprika, 
1 teaspoon of salt and 1/2 teaspoon of pepper. 

Form the mixture into eight 3/4-inch-thick cakes. 

3. In a large skillet, heat the olive oil. In 
batches, add the shrimp cakes and cook over 
moderately high heat, turning once, until 
browned and cooked through, about 4 minutes 
total. Transfer to plates and serve with the spicy 
mayonnaise and lemon wedges. 



LUNETTA PROSECCO 



There could hardly be a more versatile bottle for the holiday season than Cavit Lunetta Prosecco, a casual 
and fun bubbly that delights with everything from antipasti and hors d’oeuvres to sushi or any kind of 
seafood. This sparkler’s fine bubbles and creamy foam, along with enticing aromas of peaches and apples 
and a crisp, clean finish, certainly make it stand out. Don’t limit yourself to the standard 750ml bottle; this 
prosecco also comes in a 187ml bottle that makes an adorable stocking stuffer and is just the right size for 
parties, bridal showers or to add a little sparkle to any day of the week. 

cavitcollection.com 




mod 




BRING THE 

HOLIDAY 

SPIRIT 



At the holidays everyone’s pulled in different directions, and your guests may 
arrive frazzled. Greet every guest warmly — and should you see someone nervously 
standing apart, pull her aside and ask for help with a small job, such as cutting 
a new batch of lemon wedges or refreshing the dip. Often this little task and 
change of scenery will help her relax. Above all, enjoy yourself. If you’re stressed, 
your guests will immediately be on edge. The party will pass in a flash, so try to 
enjoy every minute and your guests will likely follow suit. 



HOGS IN A BLANKET 

TOTAL TIME: 50 MIN I SERVINGS: 36 HORS D'OEUVRES 

This fun, high-brow take on pigs in a blanket swaps spicy 
andouille sausage for the hot dogs, with sweet mustard 
chutney as a condiment. 



INGREDIENTS 

7 ounces all-butter puff 
pastry, thawed and cut 
into four 5-inch squares 

1 large egg yolk mixed with 
1 tablespoon of water 



4 andouille sausages 
(3 ounces each) 

Va cup Major Grey’s chutney 

2 tablespoons whole- 
grain mustard 



DIRECTIONS 

1. Preheat the oven to 375° and position a rack in the center. 
Arrange the puff pastry squares on a work surface and brush the 
top edges with the egg wash. Place the sausages on the bottom 
edges and roll up the pastry, pressing the edges to seal. Freeze 
the logs for 10 minutes, or until firm. 

2. Cut the logs into 1/2-inch slices and place them cut 
side up in 3 mini muffin pans. Bake for 25 minutes, 
until golden and sizzling. Turn out onto a paper 
towel-lined rack to cool. 

3. Meanwhile, in a mini food processor, pulse the 
chutney and mustard just until the chutney is 
chopped. Spoon a dollop of the chutney mustard 
on each slice and serve. 



MONTES ALPHA CABERNET SAUVIGNON 

Montes Alpha wines are made with grapes from Montes vineyards in the Chilean Colchagua Valley, which are grown 
using sustainable dry farming. This system, developed by Aurelio Montes Sr., has reduced the vineyard’s water 
footprint by 65 percent and also enriches the aromatic fruitiness of the wine. 

Intense on the nose with a predominance of red fruit notes, such as strawberries and ripe cherries, the wine, aged in 
oak, also has subtle undertones of toast, toffee, fresh-ground coffee, tobacco and vanilla. With a certain creaminess 
and long, pleasing finish, this Cabernet is a great match for red meat and hearty, rich dishes, including Mongolian 
beef, spaghetti with Bolognese sauce, and lamb chops with mushroom sauce. 



monteswines.com 



New sustainably grown 
Montes Alpha wines. 

65% less water consumption. 

Enriched fruitiness and 
aromatic expression. 






^MONTES* 

WINIMAKING 



Imported from Chile by Guaradii Wine Rsrtnea Woodland CA 
CustomerServiceOguarachiwinepdrtners.com Tel: (800) 924>0030 





PLAN A 

VARIED 

MENU 



Planning the menu is one of the most fun parts of entertaining, but 
accommodating all your guests’ dietary restrictions can be impractical, 
especially as the number of guests increases. Cover your bases by 
offering a variety of options, including meat-based and vegetarian dishes. 
Should someone with a food allergy offer to bring a dish, take her up on 
it. It will make things easier for you and the guest, who might otherwise 
be anxious about navigating the offerings. 



HONEYED FIG CROSTATAS 

TOTAL TIME: 2 HR 15 MIN I SERVINGS: 8 



INGREDIENTS 

2 V 2 cups all-purpose flour 

Va cup plus 1 
tablespoon sugar 

Kosher salt 

IV 2 sticks cold unsalted 
butter, cut into V 2 -inch 
pieces 

Va cup plus 3 

tablespoons ice water 



IV 2 pounds fresh green 
and purple figs, each 
cut into 6 wedges 

5 teaspoons honey 

1 teaspoon fresh lemon 
juice 

Va teaspoon thyme 
leaves, plus small 
sprigs for garnish 

1 egg beaten with 1 
tablespoon of water 



DIRECTIONS 

1 . In a food processor, pulse the flour with the sugar and 1/2 teaspoon of salt. 

Add the butter and pulse until it is the size of peas. Add the water; pulse 
until the dough comes together. Pat the dough into a disk, wrap in plastic and 
refrigerate for 30 minutes. 

2. On a lightly floured surface, roll out the dough 1/8 inch thick. Cut out eight 
5-inch rounds, rerolling the scraps if necessary; transfer to a parchment paper- 
lined baking sheet and refrigerate for 30 minutes. 

3. Preheat the oven to 375°. In a bowl, toss two-thirds of the figs 
with 3 teaspoons of the honey, the lemon juice, thyme leaves 
and a pinch of salt. Arrange the figs on the dough rounds, 
leaving a 1/2-inch border all around. Fold the edges over the figs 
and brush the dough with the egg wash. Chill for 30 minutes. 

4. Bake the crostatas for 35 minutes, rotating halfway through 
baking, until the crusts are golden. Let stand for 10 minutes. 

5. Gently toss the remaining figs with the remaining 2 teaspoons 
of honey. Transfer the crostatas to plates, top with the figs 
and thyme sprigs and serve. 



ZONIN PROSECCO 



Zonin Prosecco is a varietal wine made from the Glera grape, which is native to the Veneto region. There, the Zonin 
family owns the largest Glera vineyards in Italy. It is from these vineyards that the fruit for Prosecco is sourced. This 
control over all aspects of the production, from vineyard to glass, allows Zonin to produce the freshest Prosecco on 
the market. Prosecco is a lively, sparkling wine that is essential to having fun, Italian-style. It is dry, food-friendly 
and adds an element of festivity to any gathering or meal. Prosecco's fresh and fruity flavor profile makes it easy 
to pair with any kind of food and also makes it a delightful aperitif. A glass of Prosecco with friends is the perfect 
way to enjoy the simple moments of life. Add the essence of the Italian lifestyle to your next gathering with Zonin 
Prosecco and invite that simple sparkle that makes every little moment one to enjoy and remember. 




zoninusa.com 




Z®NIN 

- VINTNERS SINCE 1S2I 



www.zoninprosecco.com 



iiWMaMIUSACOW i lo- i ^ 



Zonin Prosecco, 
enjoy it with 
the people you love. 
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Chef Adam 
Schop in his 
alfresco test 
kitchen at 
Rockhouse 
^ hotel in Negril. 






AS JOURNALISTS who have been going 
to Jamaica every winter since the 
Clinton administration, my wife and 
I have a must- eat list- a running catalog 
of flavors we crave as soon as we step 
off the plane in Montego Bay Turns out 
we have a lot of must-eats : jerk 
chicken at Scotchies, curry goat and 
roti at Evelyn’s, callaloo patties at 
Niah’s Pattie Shack... the list goes on. 

We never have enough time or enough 
meals to get to them all, but it 
wouldn’t be Jamaica if we didn’t try. 



When I’m craving Jamaican flavors 
at home in New York City, I know just 
where to go: Miss Lily’s. The island 
connection runs deep at this downtown 
restaurant; cofounder Paul Salmon 
also owns my go-to hotel in Jamaica, 
Rockhouse, perched on a cliff in Negril. 
The culinary consultant at Miss Lily’s 
is reggae singer- caterer Suzanne Couch, 
a self-described '^‘keeper of Jamaican 
cuisine,” steeped in island foodways. 

L^t year, a new chef, a bearded and 
bearlike York native named Adam 



Schop, took charge at Miss Lily’s. That 
he managed to create note-perfect 
renditions of tricky Jamaican specialties 
without ever having set foot on the 
island is testimony to his considerable 
skill. But, clearly, a trip was in order. 

So, recently, Schop paid his first visit, 
in the company of Couch, Salmon 
and a crew of friends. With Rockhouse 
as their base and alfresco test kitchen, 
they combed the west coast. Schop 
came away with some new recipes and 
insights. Here, his key lessons. 



BY PETER JON LINDBERG PHOTOGRAPHS BY PAUL COSTELLO 
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LESSON 1 

In both home and professional kitehens, 
Jamaiean eooks are deft improvisers, 
making the most of whatever tools they 
have: grilling sausages on hubeaps, 
boiling lobsters in 50-gallon oil drums. 
Sueh limitations seem to spur ereativity 
says Sehop: “If we were to air-drop 
them a buneh of faney kitehen gadgets, 
they probably wouldn’t be interested.” 
Seotehies is a prime example of that 
resoureefulness. Set along the 
highway in Montego Bay, this is the most 
eelebrated jerk pit in Jamaiea, and 
rightly so. The outdoor bar draws a rowdy 
mix of tourists and loeals-you might 
run into Jamaiean boxer Nieholas “Axe 
Man” Walters hunkered down with 
some pork. And yet for a deeade-old 
institution, Seotehies still looks like 
it went up overnight. The barstools are 
repurposed beer kegs. And the grill 
is ingeniously eovered with sheets of 
eorrugated tin (whieh Jamaieans 
eall “zine fenee”), ereating a makeshift 
eonveetion oven. 





Ameriea, and everyone eooks with dried 
wood,” Sehop says. “But Seotehies uses 
live fuel, fresh green poles of pimento 
wood.” (Native to Jamaiea, the pimento 
tree is the souree of the allspiee berry.) 

At Seotehies, eooks lay the long, slender 
logs side by side aeross a ehareoal-fired 
pit-pieture a bamboo raft set over 
a massive steel grill (above). They plaee 
marinated ehieken, fish or pork sausage 
direetly on the poles, then seal the 
whole assemblage with the zine-fenee 
eanopy. “So you’ve got this still-moist 
pimento wood that never ignites but 
smolders and smokes, perfuming food 
with that sweet, eedary allspiee flavor,” 
says Sehop. The teehnique is eloser to 
barbeeue than grilling, he adds, sinee it 
relies on indireet heat and smoke. When 
the pit master finally peels baek the 
eorrugated tin, you ean see water 
bubbling out of the pimento logs-the 
wood is that fresh. 

Sehop mulls this over with a lusty 
expression and diseernible envy. 
“Obviously, it’s not praetieal for us to do 
live-wood grilling in New York City,” he 
says. “But man-that’s the way to do it.” 
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REAL JERK SAUCE Ugf 
NOTHING 
STORE-BOUG 

LESSON 3 

“When I was growing up,” Suzanne 
Coueh says, “you eould only get jerk 
pork in Port Antonio, on the northeast 
eoast. That’s where jerk really started. 

Now, of eourse, it’s everywhere.” 

Coueh is a master of many island 
dishes, but her jerk sauee impressed 
Sehop the most: “The best I’ve ever 
tasted,” he deelares. Store-bought jerk 
sauees are made with eorn syrup so 
they’re pourable. Versions like Coueh’ s 
are more of a relish-just fresh 
vegetables pureed with seasonings. 

Plus, unlike eommereial jerk sauee, the 
real thing gets heat from raw Seoteh 
bonnets. Using raw instead of eooked 
ehiles eontributes an unmistakable 
fruit flavor, says Sehop: “The sauee is so 
bright and elean and fresh that you ean 
really taste eaeh ingredient.” 

CONSISTENCY 
IS A VIRTUE 

LESSON 4 

Curried goat-a.k.a. eurry goat-is one of 
Jamaiea’s national dishes. Sehop 
sampled versions from eight different 
^uring his trip, and what 
1 was how eaeh tasted almost 
: same as the last. “And I 
[|in the best way,” he says. “It’s 
ae follows one master reeipe.” 

)oint: Evelyn’s, a venerable 
curry join! faeing the Montego Bay 
airport mi! way. It’s been around sinee 
the 192DS;:i.nd the interior doesn’t 
|pear to ] lave been updated in 

. the bar sits an old television 
iminum-foil antenna. “Oh, 

/!” Sehop reealls, roaring 
^ugKter. “It’s not even blaek-and- 
I epia-toned.” 

I daughter Violet now runs the 
I ib€ Iadia a>speeialties still 
' Lithful: lentil dal, roti bread, 
it that inspired Sehop to 
lion for M] ss Lily’s (p. 192). 
rs far fr^Jn the playbook, ” 
lljust tastes right” 



Jerk chicken skewers with pineapple 
salsa (p. 1^ 2), above, and a vegetable- 
laced version of curry goat (p. 192) 
with roti, below, both rely on highly 
seasoned marinades. 
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rAK£ YOUR TIME 
(EVERYONE ELSE DOES) 



LESSON 

I’ve been eating at Niah’s Pattie S^iack 
(or at least trying to) for years. 

The elusive Rastafarian ehef is a master 
of Jamaican patties-plump, savory 
turnovers akin to Cornish pasties or 
outsize empanadas-which he cooks 
in a hut on Negril’s Seven Mile Beach^ 
With no electricity no refrigeration^ 
no running water, Niah’s is essenh 
a lean-to with a wood stove. Opening 
hours are purely speculative. 

“Niah wasn’t at his shack, and ] 
doesn’t have a phone there anyway, so 
we had to call his ex-wife to locate 
him,” Schop reports. “She says, ‘He’s up 
the beach.’ Sooner or later we find 
him and convince him to make us some 
patties. But now he’s got to get wood 
and a match to light the stove.” Then, in 
the midst of propping the dough, Niah 
ran out of flour. Off he went on his bike 
to the store, hands covered in flour. Half 
an^hour later, he returned to finish the 
dough. “Instead of a rolling pin, he’s got 
an old wine bottle filled with sand,” says 
Schop. “Finally, an hour in, we get these 
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Jamaican Greens-Stuffed 
Patties 




Active 1 hr; Total 2 hr 
Makes 2 dozen 



V 2 each green, red and yellow 
bell pepper, chopped 

5 scallions, coarsely 
chopped 

4 garlic cloves, crushed 

1 medium onion, 
coarsely chopped 

1 Scotch bonnet or 
habanero chile, 
stemmed and halved 

cup extra-virgin olive oil 

Kosher salt and pepper 

2 lbs. Swiss chard, stems 
removed and leaves 
coarsely chopped 

(21 lightly packed cups) 

4 oz. cream cheese, 
softened 

30 sheets phyllo dough, from 
2 packages (see Note) 

1 stick unsalted butter, 
melted 

1 large egg, beaten with 
1 Tbsp. water 

1. In a food processor, combine 

the bell peppers with the 

chopped scallions, garlic, onion 



huge patties bursting with eallaloo, 
earrots and onion. And then, after all 
that, Niah puts out the fire and leaves!” 
The faet that Niah makes every 
patty from serateh, to order, refleets the 
high value Jamaiean eooks plaee on 
food. “They’re foeused on not wasting 
it,” Sehop says. “They’re not eooking 
everything then waiting around for 
someone to buy it.” And it’s not that 
the eooks are slow, Sehop elarifies; it’s 
that they’re a eouple of steps behind 
when you show up and plaee your 
order. Only then will they light a fire 
and start prepping ingredients. “Though 
maybe they could buy the matehes, 
wood and flour beforehand,” Sehop 
adds with a grin. 



Couch and Sehop, above, assemble 
her famous spicy, greens-stuffed 
patties, T* Unlike the ones from 
Niah's Pattie Shack, opposite, hers 
call for store-bought phyllo dough. 



and Scotch bonnet. Pulse until 
very finely chopped. 

2 . In a large, deep skillet, heat 
the olive oil until shimmering. 
Add the chopped vegetable 
mixture and a generous pinch 
each of salt and pepper. Cook 
over moderately high heat, 
stirring occasionally, until the 
vegetables are softened and 
just starting to brown, about 

8 minutes. Stir in one-third of 
the Swiss chard at a time; 
cover and cook over moderate 
heat until the greens are tender 
and any liquid has evaporated, 
about 5 minutes per batch. 
Remove from the heat and stir 
in the cream cheese until incor- 
porated. Season the filling with 
salt and pepper. Scrape the 
filling into a bowl and let cool 
completely, then refrigerate 
until chilled, about 30 minutes. 

3 . Preheat the oven to 350°. 

Line 2 baking sheets with parch- 
ment paper. Lay 1 sheet of the 
phyllo on a work surface with a 
long side facing you. Lightly 
brush the phyllo with melted 
butter and lay another sheet on 
top. Repeat the brushing and 
stacking until you have a stack 
of 5 buttered sheets. Using a 
sharp knife, cut the phyllo 
crosswise into four 4-by-12-inch 
strips. Cover the remaining 
phyllo with a damp towel. 

4 . Spoon 2 tablespoons of the 
filling in a corner of 1 phyllo 
strip, V 2 inch from the top: fold 
the opposite corner over the 
filling to form a triangle. Con- 
tinue folding the triangle down 
and over itself until you reach 
the end of the strip. Transfer 
the patty to a prepared baking 
sheet and brush with melted 
butter. Repeat Steps 3 and 

4 with the remaining phyllo 
dough and filling. 

5 . Brush the patties with the 
egg wash. Using a paring knife, 
make slits V 2 inch apart across 
the top of each patty: be careful 
not to cut through to the filling. 
Bake for about 25 minutes, 
until browned, shiftingthe pans 
halfway through baking. Let 
cool for 5 minutes before serv- 
ing. —Suzanne Couch 

NOTE If necessary, stack and 
trim your phyllo sheets to 
12-by-16 inches. 
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Fresh gfe^ jerk made with scallions 
and raw Scotch bonnet flavors 
the mayo slathered on grilled corn. 




DRINKIN 
IN JAM 



BEER Jamaica is synonymous with Red Stripe, the quintessential 
crisp lager. Jamaicans also love stout, perhaps a surprising 
choice for the tropics. Guinness is popular here, though Adam 
Schop prefers locally brewed Dragon Stout, from the producers 
of Red Stripe. 

GINGER BEER “The Jamaican-made ones use cane sugar, not 
corn syrup, so they have a clean, natural flavor,” Schop says. 

RUM Overproof white rums like Wray & Nephew are often 
mixed with Ting, a Jamaican grapefruit soda. Explains Schop, 
“Local rum definitely has a, shall we say, ‘robust’ flavor, so that’s 
a great way to drink it.” 

SORREL TEA Cooks steep dried hibiscus buds (called sorrel in 
Jamaica) with fresh ginger and sugar, then chill the tea overnight. 
They serve it with ice, a splash of soda water and a squirt of lime. 
“It has a tart, lemony, astringent flavor that you can feel on the 
enamel of your teeth,” Schop says. “It’s so refreshing.” 

SEA CAT PUNCH “Sea cat” is Jamaican slang for octopus; the 
punch is made with the milky white liquid produced by boiling 
octopus, plus white rum, rum cream, peanuts, molasses, 

Supligen (a protein supplement) and malt powder. Blended with 
ice, it becomes a thick, salty-sweet shake. Jamaican men swear 
it enhances virility; Schop swears it tastes “absolutely wretched.” 



Grilled Corn with Jerk 
Mayo and Coconut 

0 Total 40 min; Serves 8 

1 Scotch bonnet chile, 
stemmed and seeded 

6 scallions, chopped 
Vz medium onion, chopped 

2 garlic cloves 

2Va tsp. thyme leaves 
10 whole allspice berries 
IV 2 tsp. kosher salt 
1 cup mayonnaise 
8 ears of corn, shucked 

1 cup sweetened 
shredded coconut 

2 limes, quartered 

1. In a food processor, combine 
the chile, scallions, onion, gar- 
lic, thyme, allspice and salt and 
puree until smooth. Whisk 

Vi cup of this fresh jerk sauce 
into the mayonnaise; reserve 
the rest for another use. 

2. Grill the corn over moderate 
heat until lightly charred, 12 to 
15 minutes. Spread the jerk 
mayo all over the corn; transfer 
to a platter. Shower the corn 
with the coconut and serve with 
lime wedges. —Adam Schop 



Spicy Jerk Chicken 

tB PAGE 169 

Active 40 min; Total 1 hr 10 min 
plus 12 to 24 hr marinating 

Serves 6 

10 scallions, 

coarsely chopped 

1 medium onion 

Vs cup thyme leaves 
10 garlic cloves, peeled 

2 to 3 Scotch bonnet 
or habanero chiles, 
stemmed 

One 4-inch piece of 
fresh ginger, peeled and 
thinly sliced 

3 Tbsp. ground allspice 
3 Tbsp. kosher salt 

3 Tbsp. vegetable oil 

12 skinless, boneless 
chicken thighs (about 
2 V 2 lbs.), cut into thirds 

12 wooden skewers, soaked 
in water for 1 hour 

Fresh Pineapple 
Salsa (recipe follows), 
for serving 



1. In a food processor, combine 
the scallions, onion, thyme, 
garlic, chiles, ginger, allspice, 
salt and oil and puree. Pour 
the puree into a bowl, add the 
chicken and turn to coat. 

Cover and refrigerate for at 
least 12 hours or overnight, 
turningthe chicken once or 
twice. Remove the chicken 
from the refrigerator 30 min- 
utes before cooking. 

2. Light a grill or preheat a grill 
pan. Thread 3 pieces of chicken 
onto each skewer, wiping 

off as much of the marinade as 
possible as you go. Grill the 
chicken skewers over moder- 
ately high heat, turning once, 
until lightly charred outside and 
cooked through, about 8 min- 
utes. Serve hot off the grill, with 
pineapple salsa. —SC 

WINE Ripe, peach-scented, off- 
dry German Riesling: 2014 
Christoffel Erdener Treppchen 
Kabinett. 

Fresh Pineapple Salsa 

€B page 169 

0 Active 15 min; Total 45 min 
Makes 4 cups 

2 Tbsp. fresh lemon juice 
1 Tbsp. sugar 



V 2 tsp. kosher salt 

1 garlic clove, 
finely chopped 

1 small red onion, 
finely chopped 

2 cups finely chopped 
fresh pineapple 

Vs cup finely chopped 
cilantro 

V 4 cup finely chopped 
green bell pepper 

Va cup finely chopped 
yellow bell pepper 

Va cup finely chopped 
red bell pepper 

V 2 Scotch bonnet or 
habanero chile, 
stemmed and seeded 

1. In a medium bowl, combine 
the lemon juice, sugar, salt and 
garlic: let stand for 10 minutes. 

2. In a colander, rinse the onion 
under cold running water: drain 
well and pat dry. Add the onion 
and all of the remaining ingredi- 
ents to the bowl with the garlic 
mixture and stir well. Gover and 
let stand at room temperature 
for about 30 minutes. Pick out 
and discard the Scotch bonnet 
chile before serving. —SC 

continued on p. 192 
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Six ingenious chefs create 
stellar party recipes 
inspired by the latest food 
and restaurant trends. 

PRODUCED BY KATE HEDDINGS 
PHOTOGRAPHS BY JOHN KERNICK 



BIDDEN RICE 
EEAST 

CHEFS AROUND THE COUNTRY ARE FINDING NEW POTENTIAL IN RICE OF ALL KINDS-WHITE, BROWN, 

RED AND BLACK. AKASHA RICHMOND OF L.A.’S AKASHA SHARES RECIPES FOR A FANTASTIC 
INDIAN MEAL CENTERED ON BOWLS OF AROMATIC FORBIDDEN BLACK RICE AND NUTTY BROWN BASMATI. 



Forbidden Black Rice 
with Ginger and 
Cardamom 

Active 15 min; Total 1 hr 
Serves 8 to 10 

2 Tbsp. ghee (see Note) 

1 large shallot, thinly sliced 

2 Tbsp. minced peeied 
fresh ginger 

2 cups forbidden biack rice 
(14 oz.), rinsed and 
drained 

1 Tbsp. green cardamom 
pods, cracked 

Sea sait 

Thiniy siiced scaiiions, for 
garnish 

In a medium saucepan, heat 
the ghee. Add the shallot and 
ginger and cook over moder- 
ate heat, stirring occasionally, 
until softened and lightly 
browned, about 5 minutes. Stir 
in the rice and cardamom 
and cook, stirring, for 2 min- 
utes. Add 3 cups of water and 
a generous pinch of sea salt 
and bringto a boil. Cover and 
cook over low heat until the 
rice is tender and the water is 
absorbed, about 30 minutes. 
Remove from the heat and let 
steam for 15 minutes. Fluff 
the rice with a fork and season 
with salt. Transfer to a serving 
bowl, garnish with sliced scal- 
lions and serve. 

NOTE Ghee is a type of clarified 
butter that’s available at Indian 
markets and Whole Foods, and 
on amazon.com. 



Brown Basmati Rice with 
Coconut and Turmeric 

Active 10 min; Total 1 hr 10 min 

Serves 8 to 10 

2 cups brown basmati rice 
(12 oz.), rinsed and 
drained 

1 cup unsweetened coconut 
milk 

One 2-inch piece of fresh 
turmeric, peeled and 
finely grated (1 Tbsp.) 

Kosher salt 

Mint leaves, for garnish 

In a medium saucepan, com- 
bine the rice with 2 cups of water 
and the coconut milk, turmeric 
and a generous pinch of salt. 
Bringto a boil, cover and cook 
over low heat until the rice is 
tender and the liquid has been 
absorbed, 35 to 40 minutes. 
Remove from the heat and let 
steam for 15 minutes. Fluff the 
rice with a fork and season 
with salt. Transfer to a serving 
bowl, garnish with mint leaves 
and serve. 

Red Lentil Dal 
with Mustard Seeds 

Active 35 min; Total 1 hr 
Serves 8 to 10 

4 cups red lentils (IV 2 lbs.), 
picked over 

2 bay leaves 

1 tsp. ground turmeric 

V4 cup ghee (see Note in 
recipe at left) 

IV 2 Tbsp. brown mustard 
seeds 

2 tsp. cumin seeds 

1 large onion, minced 

Va cup minced peeled fresh 
ginger 

One 28-oz. can whole 
peeled tomatoes, drained 
and chopped 



1 serrano chile, minced 

2 tsp. ground coriander 
Kosher salt and pepper 

Yogurt and chopped 
cilantro, cucumber and 
tomato, for serving 

1. In a large cast-iron casserole, 
combine the red lentils with the 
bay leaves, turmeric and 12 cups 
of water and bringto a boil. 
Simmer over moderate heat, 
stirring frequently, until the 
lentils break down to a thick 
puree, about 40 minutes. Dis- 
card the bay leaves. 

2. Meanwhile, in a large skillet, 
heat the ghee. Add the mus- 
tard and cumin seeds and cook 
over moderately high heat, 
stirring, until the seeds start 

to pop, about 1 minute. Add the 
onion and ginger and cook, 
stirring occasionally, until the 
onion is softened and lightly 
browned, about 8 minutes. Stir 
in the tomatoes, chile and 
coriander and cook until the 
tomatoes just start to break 
down, about 5 minutes. Sea- 
son the tomato mixture with 
salt and pepper. 

3. Stir the tomato mixture into 
the dal and cook over moderate 
heat for 10 minutes, stirring 
occasionally. Season with salt 
and pepper. Serve with yogurt 
and chopped cilantro, cucum- 
ber and tomato. 

MAKE AHEAD The dal can be 
refrigerated for 3 days. Reheat 
gently before serving. 



Masala Prawns 

Total 1 hr; Makes 24 shrimp 

Vs cup fresh lime juice 

2 small shallots, minced 

3 Tbsp. minced peeled 
fresh ginger 

2 Tbsp. canola oil, plus 
more for brushing 

1 Tbsp. chaat masala (see 
Note) 

2 garlic cloves, minced 
IV 2 tsp. ground fenugreek 

IV 2 tsp. dried mango powder 
(see Note) 

IV 2 tsp. fine sea salt 
Va tsp. ground coriander 
Va tsp. crushed red pepper 

24 large shrimp, shelled and 
deveined 

Lime wedges and cilantro 
leaves, for serving 

1. In a medium bowl, combine 
all of the ingredients except the 
shrimp, lime wedges and cilan- 
tro. Add the shrimp: toss well. 
Cover and refrigerate for at least 
30 minutes or up to 2 hours. 

2. Preheat a grill pan and brush 
with canola oil. Remove the 
shrimp from the marinade and 
scrape off some of the excess. 
Grill over moderately high heat, 
turning once, until just cooked 
through, 4 minutes. Transferthe 
shrimp to a platter and serve 
with lime wedges and cilantro. 

NOTE Chaat masala is an Indian 
spice blend made with black 
sea salt. Dried mango powder 
(amchoor) is a citrusy season- 
ing made from unripe green 
mangoes. Look for these prod- 
ucts at Indian markets and on 
amazon.com. 

WINE Rich, tropical-fruit- 
inflected Riesling: 2013 Dr. 
Burklin-Wolf Burklin Estate. 
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PLATTERS AND DINNER PLATES BY HERMES; NAPKINS BY KIM SEYBERT; 
FLATWARE FROM WEST ELM; CANDLESTICKS FROM lITTALA 



RED LENTIL 
DAL WITH 
MUSTARD 
SEED 

PAGE 176-^. 






eOCKTAIL 

SNACKS 



RESTAURANTS ARE MAKING SPACE ON MENUS 
FOR A NEW CATEGORY OF PRE-FIRST-COURSE 
STARTERS-THE SALTY, CRUNCHY, PICKLY SNACKS 
CUSTOMERS WANT WITH COCKTAILS. MARTHA 
WIGGINS, THE CHEF AT SYLVAIN IN NEW ORLEANS, 
CONTRIBUTES TO THE GENRE WITH THESE RECIPES. 



POPCORN WITH 
SESAME-GLAZED 
PISTACHIOS 

PAGE196'' 



SPICED 

PICKLED BEETS 

PAGE 196 



CHILE-TOASTED 

MARCONA 

ALMONDS 

PAGE 179 



MARINATED 
OLIVES WITH 
ORANGE 
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Chile-Toasted 
Marcona Almonds 

O COVER 

Total 15 min plus cooling 
Makes 3 cups 

2 Tbsp. unsalted butter 
1 Tbsp. minced garlic 

1 tsp. crushed red pepper 

3 cups roasted marcona 
almonds 

Kosher salt and black 
pepper 

1 Tbsp. minced chives 

In a large skillet, melt the butter. 
Add the garlic and crushed red 
pepper and cook over moderate 
heat, stirring, until the garlic is 
softened, about 2 minutes. Add 
the almonds and cook, stirring 
occasionally, until coated and 
hot, about 2 minutes. Season 
with salt and pepper. Let cool 
completely: stir in the chives. 

MAKE AHEAD The almonds can 
be stored at room temperature 
overnight: stir in the chives 
before serving. 
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Few Lambrusco producers 
make sparkling whites as 
well as sparkling reds: even 
fewer make a sparkling white 
as full-bodied and complex 
as Fabio Uni does. 



Made from Pinot Noir 
and Chardonnay sourced 
from the cool Sonoma Coast, 
this salmon-colored sparkling 
wine is incredibly fresh 
and delicate. 

\ 



This pure, focused 
Champagne is made solely 
from a 12-acre parcel 
of Chardonnay. It's one of the 
best deals in the region. 
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RAW OYSTERS 
WITH CAVA 
MIGNONETTE 
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NEW ENGLAND- 
STYLE CRAB 
DIP WITH BROWN- 
BUTTER CRUMBS 
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ROASTED SHRIMP- 
AND-FENNEL SKEWERS 
WITH MUSTARD 
CHIMICHURRI 

PAGE 183 



PINK PEPPERCORN 
AND FENNEL 
GRAVLAX 

PAGE 183 



SEA SCALLOP 
LOLLIPOPS 
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HOKS D^OEIJVRES 
OE THE SEVEN FISHES 



180 



If OKS D’OEL VRES OF THE SEVEN FISHES 




WINE 

The best way to tackle 
pairing a holiday seafood 
extravaganza like this one is 
to look for wines that have 
the same brisk minerality as 
the fish, such as Muscadet, 
Albariho and white sparkling 
wines. An ice-cold gin 
martini with a salty olive will 
also work well here. 



White Anchovy Toasts 
with Parsnip Butter 

a PAGE 181 

Active 1 hr; Total 1 hr 30 min 
Makes 24 

PARSNIP BUTTER 

IVa lbs. parsnips, peeled and 
cut into 1-inch chunks 

2 Tbsp. unsalted butter 
Vs cup half-and-half 

Kosher salt and pepper 

BASILOIL 

Vz cup lightly packed basil 
Va cup lightly packed parsley 
1 small garlic clove 

Va cup plus 2 Tbsp. extra- 
virgin olive oil 

Kosher salt and pepper 

TOASTS 

24 baguette slices, cut on 
the diagonal Vs inch thick 
(from 1 baguette) 

Extra-virgin olive oil, for 
brushing 

24 white anchovy fillets (alici 
or boquerones) 

1. Make the parsnip butter In 

a large saucepan of salted boiling 
water, cook the parsnips until 
tender, 8 to 10 minutes. Drain 
well and transfer to a food pro- 
cessor. Add the butter and half- 
and-half and puree until smooth. 
Scrape the puree into a medium 
saucepan and cook over mod- 
erately low heat, stirring fre- 
quently, until thick, 15 minutes. 
Season with salt and pepper. 
Transferto a medium bowl and 
press a sheet of plastic wrap 
directly on the butter. Let cool 
completely, then refrigerate until 
chilled, 30 minutes. 
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2. Meanwhile, make the basil 

oil In a mini food processor, 
combine the basil, parsley and 
garlic and pulse until finely 
chopped. With the machine on, 
stream in the olive oil until 
smooth. Season the basil oil with 
salt and pepper. 

3. Make the toasts Preheat 
the oven to 400°. Arrange the 
baguette slices on a baking 
sheet and brush both sides with 
olive oil. Toast for 8 to 10 min- 
utes, until golden: let cool. 

4. Spread the toasts with the 
parsnip butter and arrange on 
a platter. Top with the ancho- 
vies, drizzle with the basil oil 
and serve. 

MAKE AHEAD The parsnip but- 
ter can be covered and refriger- 
ated for up to 2 days. 

New England-Style Crab 
Dip with Brown-Butter 
Crumbs 

PAGE 180 

Active 30 min; Total 1 hr 15 min 

Serves 12 

1 cup mayonnaise 
Va cup minced celery 

Va cup minced green bell 
pepper 

2 Tbsp. finely grated sweet 
onion 

2 Tbsp. finely chopped 
parsley 

1 tsp. finely grated lemon 
zest plus 1 Tbsp. fresh 
lemon juice 

Vz tsp. hot sauce, preferably 
Tabasco 

Vs tsp. cayenne 

1 lb. jumbo lump crabmeat, 
picked over 

Kosher salt and pepper 

4 oz. day-old rustic white 
bread, torn into 1-inch 
pieces (4 cups) 

4 Tbsp. unsalted butter 

Crostini, chips or 
radicchio leaves, for 
serving 



1. In a large bowl, blend the 
mayonnaise with the celery, 
green pepper, onion, parsley, 
lemon zest, lemon juice, hot 
sauce and cayenne. Fold in the 
crab and season with salt and 
pepper. Refrigerate for 1 hour. 

2. Meanwhile, preheat the 
oven to 400°. In a food proces- 
sor, pulse the bread until 
fine crumbs form. Spread the 
breadcrumbs on a rimmed 
baking sheet and toast for about 
8 minutes, until crisp. 

3. In a large skillet, cook the 
butter over moderate heat until 
the milksolidsturn darkgolden, 
about 4 minutes. Stir in the 
toasted breadcrumbs and sea- 
son with salt. 

4. Scrape the crab mixture into 
a 10-inch round baking dish 

or skillet. Sprinkle the brown- 
butter crumbs evenly on top. 
Bake for 20 to 25 minutes, until 
golden on top and bubbling at 
the edge. Let cool for 5 minutes 
before serving with crostini, 
chips or radicchio leaves. 

MAKE AHEAD The crab dip 
can be prepared through Step 
3 and refrigerated overnight. 

Smoky Mussel Stew 

tl PAGE 181 

Active 40 min; Total 1 hr 

Serves 12 as an hors d’oeuvre 

Va lb. Yukon Gold potatoes, 
peeled and cut into 
V 2 -inch pieces 

3 Tbsp. extra-virgin olive oil 

Kosher salt and pepper 

Vz lb. brussels sprouts, 
quartered 

1 lb. fresh mussels, 

scrubbed and debearded 

1 cup dry white wine 

1 medium white onion, 
quartered through the 
core and peeled 

2 medium shallots, 
chopped 

2 Tbsp. unsalted butter 

2 parsley sprigs, plus 
chopped parsley for 
garnish 

2 thyme sprigs 
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1 bay leaf 

Pinch of cayenne 

2 cups heavy cream 

1 large egg yolk 

Vz lb. smoked mussels 

2 Tbsp. fresh lemon juice 

1. Preheat the oven to 375°. On 
one side of a large rimmed bak- 
ing sheet, toss the potatoes 
with 2 tablespoons of the olive 
oil and season with salt and 
pepper. On the other side of the 
baking sheet, toss the brus- 
sels sprouts with the remaining 
1 tablespoon of olive oil and 
season with salt and pepper. 
Roast for about 25 minutes, 
until the vegetables are tender 
and charred in spots. 

2. Meanwhile, in a large sauce- 
pan, combine the fresh mussels 
with the wine, onion, shallots, 
butter, parsley sprigs, thyme, 
bay leaf and cayenne and bring 
to a boil over high heat. Cover 
and cook over moderately high 
heat until the mussels open, 

6 to 8 minutes. Using a slotted 
spoon, transfer the mussels to 
a bowl. Remove the mussels 
from their shells: discard the 
shells and any mussels that do 
not open. Strain the broth 
through a fine sieve. 

3. Wipe out the saucepan. Add 
the strained broth along with 
any accumulated mussel broth 
from the bowl and bring to 

a boil. Add the cream and bring 
just to a boil. In a small bowl, 
beat the egg yolk with 2 table- 
spoons of the hot cream, then 
gradually whisk the mixture 
into the saucepan. Simmer the 
soup over moderate heat, whisk- 
ing, until thickened slightly, 3 to 
5 minutes. Stir in the brussels 
sprouts, potatoes and both the 
cooked mussels and the smoked 
mussels and simmer until 
hot, about 3 minutes. Stir in the 
lemon juice and season with 
salt and pepper. Serve the stew 
in small ramekins, garnished 
with chopped parsley. 
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Roasted Shrimp-and- 
Fennel Skewers with 
Mustard Chimichurri 

O PAGE 180 

0 Total 45 min 

Makes 24 small skewers 

2 cups lightly packed 
parsley 

1 cup snipped chives 
2V2 Tbsp. sherry vinegar 
IV 2 Tbsp. fresh lemon juice 

1 Tbsp. finely grated peeled 
fresh horseradish 

2 garlic cloves, finely 
chopped 

1 tsp. crushed red pepper 

1 tsp. honey 

14 cup plus 3 Tbsp. extra- 
virgin olive oil, plus more 
for brushing 

IV 2 Tbsp. whole-grain 
mustard 

Kosher salt and black 
pepper 

2 medium fennel bulbs— 
halved lengthwise, cored 
and cut into thin wedges 

24 large shrimp, shelled and 
deveined 

1. Preheat the oven to 375° In 
a food processor, combine the 
parsley with the chives, vinegar, 
lemon juice, horseradish, gar- 
lic, crushed red pepper, honey, 
Va cup plus 2 tablespoons of 
olive oil and Va cup of water and 
pulse until the herbs are finely 
chopped. Scrape the chimi- 
churri into a bowl, stir in the 
mustard and season with salt 
and black pepper. 

2. Arrange the fennel pieces 
on one half of a large rimmed 
baking sheet, keepingthe 
wedges intact. Brush with olive 
oil and season with salt and 
pepper. Roast for 25 to 30 min- 
utes, until tender. 

3. In a medium bowl, toss 
the shrimp with the remaining 

1 tablespoon of olive oil and 



season with salt and black 
pepper. Spread the shrimp on 
the other half of the baking 
sheet and roast for 5 minutes, 
until just cooked through. 

4 . Thread the shrimp onto 
twenty-four 6-inch skewers and 
arrange on a platter with the 
fennel wedges. Serve with the 
mustard chimichurri. 

MAKE AHEAD The chimichurri 
can be made early in the day 
and refrigerated. Bring to room 
temperature before serving. 

Pink Peppercorn and 
Fennel Gravlax 

O PAGE 180 

Active 30 min; Total 3 days 
Serves 10 to 12 

V 2 cup plus 2 Tbsp. 
kosher salt 

One 2-lb. skin-on center- 
cut salmon fillet, 
pinbones removed 

2 Tbsp. pink peppercorns 
2 Tbsp. caraway seeds 
2 Tbsp. coriander seeds 
2 Tbsp. fennel pollen 

1 tsp. freshly ground 
white pepper 

cup sugar 

1 large bunch of dill 

Rye crackers, sour cream, 
sliced onions and drained 
capers, for serving 

1. Fill a large bowl or baking dish 
with water, add 2 tablespoons of 
the salt and stir until dissolved. 
Submerge the salmon in the 
water and let stand for 10 min- 
utes. Drain the fish and pat dry 
with paper towels. 

2. Meanwhile, in a small skillet, 
toast the pink peppercorns, car- 
away and coriander over mod- 
erate heat, stirring, until very 
fragrant, about 2 minutes. Cool 
slightly, then coarsely grind in 

a mortar or spice grinder. Trans- 
fer the spice mixture to a small 
bowl and stir in the fennel pol- 
len, white pepper, sugar and the 
remaining Vi cup of salt. 



3. Line a rimmed baking sheet 
with plastic wrap. Arrange half 
of the dill down the center of 
the baking sheet. Sprinkle half 
of the spice mixture evenly 
over the dill, then top with the 
salmon, skin side down. Sprin- 
kle the remaining spice mixture 
over the top and sides of the 
salmon in an even layer. Top 
with the remaining dill. Wrap 
the salmon tightly in the plastic 
wrap and place skin side down 
on the baking sheet. Top with 

a second baking sheet and 
heavy canned goods to weigh it 
down. Refrigerate for 1 day. 

4 . Unwrap the fish and pat dry. 
Rewrap the fish and seasonings 
in a clean sheet of plastic, leav- 
ing behind any released liquid 
and squeezing out excess liquid 
from the dill. Place the freshly 
wrapped salmon skin side up on 
the baking sheet. Top with the 
baking sheet and weights and 
refrigerate for 2 days, until the 
flesh feels firm in the center. 

5. Rinse off the fish, pat it dry 
and thinly slice. Serve with rye 
crackers, sour cream, sliced 
onions and capers. 

MAKE AHEAD The gravlax can 
be rinsed, wrapped in a fresh 
sheet of plastic and refrigerated 
for 3 days. 

Raw Oysters with 
Cava Mignonette 

A PAGE 180 
Total 5 min 
Makes about % cup 

V 2 cup chilled cava 
14 cup minced shallot 
1 Tbsp. white wine vinegar 

V 4 tsp. freshly ground 
pepper 

Raw oysters on the half 
shell, for serving 

In a small bowl, stir all of the 
ingredients except the oysters 
together. Serve the mignonette 
with the oysters. 
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PARTY 

SJSACK 

SHORTCUTS 

For speedy hors d'oeuvres, 
F&w editors find the best 
store-bought ingredients 
and suggest quick fixes. 

Piri-Piri Tuna 

Bela's gorgeous chunks of 
Portuguese skipjack tuna are 
packed in spicy olive oil. 

QUICK FIX: Puree for 
a tuna mousse to stuff in 
Peppadew peppers or skewer 
with marinated artichoke 
hearts. $10 for 6.7 oz.; 
Whole Foods and food52.com. 



Octopus in Olive Oil 

Matiz Gallego pulpo from 
Spain is tender and bite- size. 
QUICK FIX: Skewer with olives 
and fried bread cubes, or toss 
with cubed boiled potatoes, 
capers, lemon and parsley. 
$10 for 4.2 oz.; igourmet.com. 



Blood Orange 
Rainbow Trout Caviar 

From Sunburst Trout Farms 
in North Carolina. 

QUICK FIX: Serve with blini and 
creme fraiche, or as a topping 
for mini avocado toasts. $62 
for 4 oz.; sunbursttrout.com. 



Jalapeno Crab Dip 

From Big T Coastal Provisions 
near Charleston, South 
Carolina, this dip is creamy 
and cheesy. 

QUICK FIX: Serve with roasted 
halved fingerling potatoes 
or black-bean tortilla chips. 
$8 for 8 oz.; bigtcoastal 
provisions.com. 

-JULIA HEFFELFINGER & 
TINA UJLAKI 
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Farro and White Bean 
Soup with Swiss Chard 
and Herb Oii 

Active 1 hr; Total 2 hr plus 
overnight soaking; Serves 18 

SOUP 

2 cups Great Northern 
beans— picked over, 
soaked overnight and 
drained 

Kosher salt and pepper 
IV 2 cups farro (9 oz.) 

V 2 cup extra-virgin olive oil 

1 large Spanish onion, 
halved and thinly sliced 

IV 4 cups thinly sliced carrots 

IV 4 cups thinly sliced celery 
root 

Vs cup thinly sliced garlic 

Two 28-oz. cans fire- 
roasted diced tomatoes 

1 lb. red Swiss chard, 
stemmed and leaves 
chopped 

HERBOIL 

2 Tbsp. minced parsley 

1 Tbsp. minced rosemary 
1 Tbsp. minced thyme 
1 Tbsp. minced oregano 

V 2 jalapeho, seeded and 
minced 

IV 2 tsp. finely grated lemon 
zest 

1 cup extra-virgin olive oil 
Kosher salt 



THE ANNUAL "SOCIAL SOUP EXPERIMENT" AT NEW YORK 
CITY'S HIGH LINE PARK INVOLVES HUNDREDS OF 
PEOPLE SEATED AT LONG TABLES REVELING IN COMMUNAL 
SPIRIT. THE SOUP RECIPE HERE, BY MANHATTAN 
CHEF DAN KLUGER, WAS INSPIRED BY THE GROWING NUMBER 
OF "ONE BIG TABLE" EVENTS LIKE THIS ONE. 



Freshly grated 
Parmigiano-Reggiano 
cheese, for serving 

1. Make the soup In a large 
pot, cover the soaked beans with 
water (at least 4 inches) and 
bringto a boil. Simmer over 
moderately low heat until the 
beans are tender, about 1 hour 
and 15 minutes. Add 1 table- 
spoon of salt and let stand for 

5 minutes. Drain, reserving 

6 cups of the cooking liquid. 



2. Meanwhile, in a medium 
saucepan of salted boiling water, 
cook the farro until al dente, 
about 20 minutes. Drain. 
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3. Wipe out the large pot and 
heat the olive oil in it. Add the 
onion and a generous pinch of 
salt and cook over moderate 
heat, stirring occasionally, until 
softened but not browned, 
about 7 minutes. Add the car- 
rots, celery root and garlic and 
cook, stirring occasionally, until 
the vegetables just start to 
soften, about 5 minutes. Add 
the tomatoes with their juices 
and cook over moderately high 
heat, stirring occasionally, until 
the juices have reduced by half, 
8 to 10 minutes. 

4. Add the reserved bean cook- 
ing liquid and 14 cups of water 
to the pot and bring to a sim- 
mer. Stir in the beans, farro and 
Swiss chard and simmer over 
moderate heat until the chard 
is wilted and the soup is hot, 
about 5 minutes. Season with 
salt and pepper. 

5. Make the herb oil In a 

medium bowl, whisk the herbs 
with the jalapeno, lemon zest 
and olive oil; season with salt. 

6 . To serve, ladle the soup 
into bowls and top with the herb 
oil and grated cheese. 

MAKE AHEAD The soup can be 
refrigerated for 3 days. Reheat 
gently before serving. The herb 
oil can be refrigerated overnight: 
serve at room temperature. 

WINE Offer guests both a full- 
bodied white, like the 2013 
DeMorgenzon DMZ Chardonnay 
from South Africa, and a vibrant, 
medium-bodied red, like the 
2013 Brigaldara Valpolicella from 
Italy's Veneto. 
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BOWLS BY URBAN OASIS FROM ABC CARPET & HOME; BUTTER RAMEKINS 
BY HUMBLE CERAMICS; BUTTER KNIVES FROM SWEET GUM CO. 



CASK 



PARTY 

THE OBSESSION WITH WHISKEY HAS INSPIRED SOME RESTAURANTS TO 
OFFER CARNIVORES A NEW PAIRING EXPERIENCE. CHEF CHRISTINA LECKI 
OF THE BRESLIN IN NYC CREATES WHISKEY-WORTHY RECIPES. 
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HOCHSTADTER’S 
VATTED STRAIGHT RYE ($35) 

This spicy, assertive rye— 
a blend of aged whiskeys 
sourced from across 
North America— is a good 
match for heftier cuts of meat. 



FORTY CREEK 

DOUBLE BARREL RESERVE ($55) 

A recent import from Canada, 
this whisky is full of 
baking-spice flavors: nutmeg, 
cinnamon, vanilla. It’s 
fantastic with juicy roasts. 



HIBIKI JAPANESE HARMONY ($65) 

This astonishingly soft, 
pristine Japanese whisky is 
aged in American, sherry 
and Japanese oak casks. It 
pairs extremely well with 
lighter meat courses. 



THE FEATHERY ($65) 

A blend of three single 
malts, this Scotch is aged in 
former sherry barrels. These 
impart a little toasty 
sweetness that’s nice with 
grilled meats, -mk 
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BOARD FROM M. CROW & CO.; DECANTER (ON LEFT) BY MATCH; 

DECANTER (ON RIGHT) BY LSA INTERNATIONAL; TUMBLERS BY SAINT-LOUIS 



Roasted Dry-Aged 
Rib of Beef with 
Creamed Greens 

Active 1 hr; Total 3 hr 30 min 
Serves 10 to 12 

RIB ROAST 

One 10-lb. beef rib roast, 
chine bone removed 

2 Tbsp. extra-virgin olive oil 

Kosher salt and pepper 

2 cups chicken stock or 
low-sodium broth 

2 rosemary sprigs 

5 thyme sprigs 

MARJORAM BUTTER 

6 Tbsp. unsalted butter, at 
room temperature 

Va cup chopped parsley 

2 Tbsp. chopped brined 
green peppercorns 

2 Tbsp. chopped marjoram 

1 Tbsp. chopped thyme 
yz tsp. finely grated garlic 
yz tsp. kosher salt 

yz tsp. pepper 

OREAMED ESOAROLE AND 
SPINAOH 

14 cup extra-virgin olive oil 

2 shallots, minced 

4 anchovy fillets in oil, 
drained and chopped 

1 Tbsp. finely chopped 
garlic 

4 bunches of escarole 
(2 lbs.), trimmed and 
chopped (24 cups) 

3 cups heavy cream 

4 bunches of curly spinach 
(2 lbs.), stemmed 

(20 cups) 

1 tsp. finely grated lemon 
zest plus 2 Tbsp. fresh 
lemon juice 

14 tsp. crushed red pepper 

Kosher salt and black 
pepper 
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1. Make the rib roast Preheat 
the oven to 450° Set the roast 
fat side up on a rack set in a 
roasting pan. Rub all over with 
the olive oil and season with 
salt and pepper. Add the stock 
and the rosemary and thyme 
sprigs to the pan. Roast for 

30 minutes, until well browned. 
Reduce the oven temperature 
to 350°and roast the meat for 
about 2 V 2 hours longer, until 
an instant-read thermometer 
inserted in the center of the 
roast registers 125°for medium 
rare. Transfer to a cutting board 
and let rest for 30 minutes. 

2. Meanwhile, make the mar- 
joram butter In a small bowl, 
combine all of the ingredients 
and mix well. Let the butter 
stand at room temperature. 

3. Meanwhile, make the 
creamed escarole and spin- 
ach In a pot, heat the olive oil. 
Add the shallots, anchovies and 
garlic and cook over moderate 
heat, stirring, until the ancho- 
vies dissolve, about 2 minutes. 
In batches, stir in the escarole 
until wilted, about 5 minutes. 
Add the heavy cream and bring 
to a boil. Simmer briskly until 
the cream is slightly reduced, 
about 10 minutes. Add the spin- 
ach in batches, stirring, until 
wilted. Cook, stirring occasion- 
ally, until the greens are very 
tender and the cream is reduced 
and very thick, about 30 min- 
utes longer. Stir in the lemon 
zest, lemon juice and crushed 
red pepper and season with salt 
and black pepper. 



4. Spread the marjoram butter 
all over the warm roast. Cut 
the roast off the bone, then 
thinly slice. Serve with the 
creamed escarole and spinach. 

MAKE AHEAD The marjoram 
butter can be refrigerated 
for 2 days: bring to room tem- 
perature before using. The 
creamed escarole and spinach 
can be refrigerated overnight 
and reheated before serving. 

Spiced Pork Crown Roast 
with Roasted Vegetabies 

Active 45 min; Total 4 hr 15 min 

Serves 16 

IV 2 Tbsp. whole cloves 

IV 2 Tbsp. whole allspice 
berries 

6 whole star anise 

One lV 2 -inch cinnamon 
stick 

3 bay leaves 

1 dried Thai chile, stemmed 

1 tsp. ground mace 

One 16-rib crown roast of 
pork (about 10 lbs.), tied, 
bones trenched 

Kosher salt and pepper 

16 torpedo onions or large 
shallots, peeled 

IV 2 lbs. medium fingerling 
potatoes 

IV 2 lbs. parsnips, peeled and 
cut into 2V2-inch pieces 

IV 2 lbs. medium turnips, 
peeled and cut into 
21 / 2 -inch pieces 

1 lb. rutabaga, peeled and 
cut into 2 V 2 -inch pieces 

1 cup sage leaves 
12 garlic cloves 

2 Tbsp. canola oil 

1. In a small skillet, combine the 
cloves, allspice, star anise, cin- 
namon stick, bay leaves and 
chile and toast over moderately 
high heat, stirring, until the 
spices just start to smoke, 2 to 
3 minutes. Transfer to a spice 
grinder and let cool, then add 
the mace and grind to a powder. 



2. Season the pork roast with 
salt and pepper and rub the 
spice mixture all over it. Let the 
roast stand at room tempera- 
ture for 1 hour. 

3. Meanwhile, preheat the 
oven to 325°. In a very large 
roasting pan, toss the onions 
with the potatoes, parsnips, 
turnips, rutabaga, sage, garlic 
cloves and oil. Season with 
salt and pepper. 

4. Set the pork roast on top of 
the vegetables. Lightly coat 
16 small squares of foil with 
nonstick spray and wrap each 
rib bone to prevent burning. 
Roast the pork for 2 hours, until 
beginningto brown. Increase 
the oven temperature to 450° 
and roast for about 40 minutes 
longer, until the vegetables 

are tender and an instant-read 
thermometer inserted in the 
thickest part of the pork regis- 
ters 140°. Transfer the roast to 
a platter and let rest for 15 min- 
utes. Carve the pork roast 
between the ribs and serve with 
the roasted vegetables. 

MAKE AHEAD The spice mix can 
be made up to 3 days ahead. 
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LATE 

NIGHT 

DESSERT 

TOASTS 

AVOCADO TOASTS HAVE BECOME AN EVERYDAY 
ESSENTIAL-AND HAVE INSPIRED PASTRY CHEFS TO INVENT 
A SWEET VARIATION. THE ONES HERE ARE BY WILLIAM 
WERNER OF SAN FRANCISCO’S CRAFTSMAN AND WOLVES. 



Coffee-Caramel-Jam 

Toasts 

Active 1 hr; Total 2 hr 15 min 

plus overnight steeping 
Makes about 24 

COFFEE-CARAMEL JAM 

V 2 cup crushed coffee beans 
IV 4 cups heavy cream 
1 cup whole milk 
1 cup sugar 

1 Tbsp. light corn syrup 

2 tsp. instant espresso 
Vs tsp. fine sea salt 
CHOCOLATE CRUMBLE 

Va cup all-purpose flour 
Va cup almond flour 
V 2 cup sugar 

yA cup unsweetened cocoa 
powder 

Va tsp. fine sea salt 

1 stick cold unsalted 
butter, cubed 

Dark rye toasts, for 
serving 

1. Make the jam Preheat the 
oven to 350° Spread the coffee 
beans on a baking sheet and 
toast for 10 minutes, until fra- 
grant. Transfer to a large bowl. 
Stir in the heavy cream and 
milk, cover and let steep in the 
refrigerator overnight. 

2. Strain the coffee cream 
through a fine sieve, pressing 
on the solids: you should have 
2 cups. In^a large saucepan, 
cook the sug^ar over moderate 
heat, stirring'qccasionally, until 
a light amber caramel forms. 



about 5 minutes. Slowly add 
the coffee cream; be careful, as 
it will boil vigorously. Add the 
corn syrup, espresso and sea 
salt and bringto a simmer: 
the caramel will harden but will 
dissolve as it simmers. Cook 
over moderately low heat, stir- 
ring, until a candy thermometer 
inserted in the caramel jam 
registers 210°, about 12 min- 
utes. Carefully transfer the jam 
to a blender and puree until 
smooth and shiny. Scrape into 
a medium bowl and let cool to 
room temperature. 

3. Meanwhile, make the 
crumble In a medium bowl, 
whisk the all-purpose flour with 
the almond flour, sugar, cocoa 
powder and sea salt. Usingyour 
fingers, rub in the butter until 
coarse crumbs form. Spread 
the crumbs in an even layer on 
a parchment paper-lined bak- 
ing sheet and refrigerate until 
firm, about 1 hour. 

4. Preheat the oven to 350°. 
Bake the crumble for about 

18 minutes, until golden. Trans- 
fer to a rack to cool completely. 

5. Spread some coffee-caramel 
jam on the toasts. Sprinkle the 
chocolate crumbles on one half 
of each toast: press gently to 
help them adhere. 

MAKE AHEAD The jam can be 
refrigerated for up to 1 week. 
Serve at room temperature. The 
baked crumble can be stored in 
an airtight container for 1 week 
or frozen for 1 month. 
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WHIPPED VANILLA 
GANACHE TOASTS 
WITH PEAR AND 
POMEGRANATE 
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LEMON CURD 
TOASTS WITH 



YUZU KOSHO 
CASHEW BUTTER 
TOASTS 
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LATt NIGHT DESSERT TOASTS 




Lemon Curd Toasts with 
Coconut 

Cl PAGE 189 

Active 45 min; Total 3 hr 

Makes about 24 

3 large eggs 
IV 2 cups sugar 

3 Tbsp. finely grated lemon 
zest plus V 3 cup fresh 
lemon juice 

cup extra-virgin olive oil 

cup chopped cocoa butter 
(see Note) 

Baguette toasts, for 
serving 

Fresh blackberries and 
toasted coconut flakes or 
chips, for garnish 

1. In a medium bowl, whisk the 
eggs with 44 cup of the sugar 
until combined. In a small 
saucepan, warm the lemon zest, 
lemon juice, olive oil, cocoa 
butter and the remaining 44 cup 
of sugar over moderate heat, 
stirring to dissolve the sugar. 
While whisking constantly, 
slowly drizzle half of the lemon 
juice mixture into the eggs. 

Add the egg mixture to the 
saucepan and cook the curd 
over moderately low heat, stir- 
ring constantly, until thickened 
and a candy thermometer 
inserted in the curd registers 
186°, about 12 minutes. 

2. Strain the curd through a 
fine sieve into a blender. Puree 
until lightened, about 1 minute. 
Scrape into a bowl. Press a 
sheet of plastic wrap directly on 
the curd and let cool to room 
temperature. Refrigerate until 
cold and set, about 2 hours. 

3. Spread the lemon curd on 
the toasts and top with black- 
berries. Garnish with toasted 
coconut and serve. 

NOTE Solid cocoa butter is 
available at natural food shops. 
Whole Foods and amazon.com. 

MAKE AHEAD The lemon curd 
can be refrigerated for 1 week. 



Whipped Vanilla Ganache 
Toasts with Pear and 
Pomegranate 

tk PAGE 189 

Active 45 min; Total 3 hr 15 min 
Makes about 24 

POACHED PEARS 

1 vanilla bean, halved 
lengthwise, seeds 
scraped and pod reserved 

2 cups sugar 

Five 3-inch-long pieces of 
lemon zest 

4 Forelle pears (1 lb.)— 
peeled, halved lengthwise 
and cored 

WHIPPED VANILLA GANACHE 

3 oz. white chocolate, 
chopped 

IV 4 cups heavy cream 
V 2 Tbsp. light corn syrup 

tsp. vanilla bean paste or 
V 2 vanilla bean, halved 
lengthwise and seeds 
scraped 

Pain de mie bread toasts, 
for serving (see Note) 

Pomegranate seeds, for 
garnish 

1. Poach the pears In a 

medium saucepan, combine 
the vanilla seeds and pod with 
the sugar, 2 V 2 cups of water 
and 3 pieces of the lemon zest. 
Bringto a simmer, stirringto 
dissolve the sugar. Remove the 
pan from the heat and let steep 
for 30 minutes. Strain the syrup 
through a fine sieve. Return 
the syrup to the saucepan and 
let cool completely. 

2. Add the pears and the 
remaining 2 pieces of lemon 
zest to the syrup and bring to 

a bare simmer. Cook over mod- 
erately low heat, turning occa- 
sionally, until the pears are just 
tender, about 20 minutes. 
Remove the saucepan from the 
heat and let cool to room tem- 
perature. Cover and refrigerate 
until chilled, about 2 hours. 

3. Meanwhile, make the 
whipped vanilla ganache 

Place the white chocolate in 
a heatproof medium bowl. 



In a small saucepan, combine 
V 2 cup of the heavy cream with 
the corn syrup and vanilla bean 
paste and bringto a boil. Pour 
the hot cream over the choco- 
late and let stand for 1 minute, 
then whisk until smooth: 
transfer to a blender. With the 
machine on, slowly drizzle in 
the remaining 44 cup of heavy 
cream until smooth. Scrape 
the vanilla ganache into a large 
bowl and chill until it is very 
cold, about 2 hours. 

4. Using a hand mixer, beat the 
chilled ganache at medium 
speed until soft peaks form, 
about 2 minutes. Spread the 
whipped ganache on the toasts. 
Slice the pears into thin wedges: 
arrange on top. Garnish with 
pomegranate seeds and serve. 

NOTE Pain de mie is sliced 
packaged white bread that’s 
available at bakeries. 

MAKE AHEAD The poached 
pears can be stored in their 
syrup overnight. The whipped 
vanilla ganache can be refriger- 
ated overnight. 

Yuzu Kosho Cashew 
Butter Toasts 

A PAGE 189 

Active 1 hr 30 min; Total 3 hr 
Makes about 24 

CANDIED MANDARINS 

1 cup sugar 

4 mandarins (10 oz.), 
scrubbed and sliced 
crosswise Vs inch thick 

1 vanilla bean, halved 
lengthwise, seeds 
scraped and pod reserved 

YUZU KOSHO OASHEW BUTTER 

2 V 2 Cups cashews (about 1 lb.) 
3 Tbsp. sugar 

2 tsp. kosher salt 

1 Tbsp. red yuzu kosho 
(see Note) 

Vs cup canola oil 

Pumpernickel bread 
toasts, for serving 

Pure grade B maple 
syrup, for drizzling 
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1. Make the candied manda- 
rins In a medium saucepan, 
combine the sugar with IV 2 cups 
of water and bring to a bare 
simmer, stirring to dissolve the 
sugar. Add the mandarins and 
vanilla seeds and pod and cook 
over low heat, stirring occa- 
sionally, until the mandarins are 
softened and slightly translu- 
cent, about 1 hour and 15 min- 
utes. Remove the pan from the 
heat: discard the vanilla pod. 

Let the mandarins cool in the 
syrup, about 1 hour. 

2. Meanwhile, make the yuzu 
kosho cashew butter Preheat 
the oven to 350°. Spread the 
cashews on a baking sheet and 
toast for about 20 minutes, 
until deep golden. Transfer the 
sheet to a rack and let the 
cashews cool completely. 

3. In a food processor, pulse 
the cashews until finely 
chopped. Add the sugar, salt 
and yuzu kosho. With the 
machine on, slowly drizzle in 
the oil until well blended. 
Scrape into a medium bowl. 

4. Spread the yuzu kosho 
cashew butter on the toasts and 
drizzle lightly with maple syrup. 
Top with the drained candied 
mandarins and serve. 

NOTE Red yuzu kosho is made 
with yuzu zest (from the sour 
citrus fruit), green chiles and 
salt. It’s spicy and packed with 
citrus flavor. Look for it at Asian 
markets and on amazon.com. 

MAKE AHEAD The yuzu kosho 
cashew butter can be refriger- 
ated for 2 weeks. The candied 
mandarins can be refrigerated 
for 1 week: bring to room tem- 
perature before serving. 

continued on p. 196 
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Spread on sourdough Spread on toasted pound 

toasts: sprinkle with diced cake; sprinkle with sea salt, 

candied orange peels and $12 for 7.5 oz.; craftsman- 

cacao nibs. $20 for 6.7 oz.; wolves.com. 

chefshop.com. 

Sprinkle on toasted brioche 
Smear on toasted sesame topped with strawberries and 
bread: top with dried-fig vanilla creme fraTche. $5 for 
slices. $13 for 12 oz.; 3.5 oz.; hardcracktoffee.com. 

eliotsadultnutbutters.com. -jh & TU 
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Salt Cod Fritters with Curry Aioli 

Active 1 hr; Total 1 hr 30 min plus 
2 days soaking; Makes about 3 dozen 



When Adam Schop put his spin on these 
classic Caribbean fritters at Miss Lily’s, he 
packed them with flavor by increasing 
the amount offish, onion, bell pepper and 
black pepper in the batter. 

3/4 lb. skinless, boneless center-cut 
salt cod fillet 

1 Tbsp. unsalted butter 
Viz cup minced onion 
V 4 cup minced green bell pepper 
V 4 cup minced red bell pepper 

1 tsp. freshly ground black pepper 
Wa cups all-purpose flour 

Va cup cornstarch 

2 tsp. kosher salt 
2 tsp. sugar 

IV 2 tsp. baking powder 
1 large egg, beaten 
Wa cups ice-cold sparkling water 
Vegetable oil, for frying 

Curry Aioli (at right) and lime 
wedges, for serving 

1. In a medium bowl, cover the salt cod 
with 3 inches of cold water and soak in the 
refrigerator for 2 days, changing the water 
at least 3 times each day. 

2. Drain the salt cod, transfer to a medium 
saucepan and add enough cold waterto 
cover the fish by 2 inches. Bringto a boil. 
Reduce the heat to low and simmer the fish 
until it just flakes with a fork, about 20 min- 
utes. Using a slotted spoon, transfer the 
fish to a plate and let cool. Flake the fish and 
discard any bones or bits of skin. 

3. Meanwhile, in a small saucepan, melt 
the butter. Add the onion, bell peppers and 
black pepper and cook over moderate heat, 
stirring, until the vegetables are softened, 
about 10 minutes. Scrape the vegetables 
into a small bowl and let cool. 

4. In a large bowl, whisk the flour with the 
cornstarch, salt, sugar and baking powder. 
Mix in the egg and sparkling water with a 



fork until almost combined. Stir the flaked 
salt cod and the cooked vegetables into 
the batter. 

5. In a large saucepan, heat 2 inches of oil 
to 350°. Carefully scoop eight 1-tablespoon 
balls of batter into the hot oil and fry, turn- 
ing occasionally, until richly browned, about 

4 minutes. Using a slotted spoon, transfer 
the fritters to a paper towel-lined plate 
to drain and season with salt. Repeat with 
the remaining batter. Serve the fritters 
hot with Curry Aioli and lime wedges. 

BEER American craft brewers are starting 
to explore light, crisp pilsner styles. These 
new versions are hoppier than the Euro- 
pean ones, but they’re fantastic with fried 
foods like these fritters. Try the Firestone 
Walker Pivo or the Peak Organic Fresh Cut. 

Curry Aioli 

•*.? Total 15 min; Makes IVa cups 

2 Tbsp. vegetable oil 

3 scallions, white and light green parts 
only, minced 

One V 2 -inch piece of fresh ginger, 
peeled and minced 

1 garlic clove, minced 
Kosher salt and pepper 

1 Tbsp. West Indian curry powder 
(see Note in following recipe) 

1 cup mayonnaise 
Vs cup minced cilantro 

In a small skillet, heat the vegetable oil. 

Add the scallions, ginger and garlic, season 
with a pinch each of salt and pepper and 
cook over moderately low heat, stirring, 
until the aromatics are softened, about 

5 minutes. Add the curry powder and cook 
until fragrant and lightly toasted, about 

1 minute. Scrape the seasonings into a small 
bowl and stir in the mayonnaise and 
cilantro. Season with salt and pepper 
and serve. —AS 

MAKE AHEAD The curry aioli can be 
refrigerated for 4 days. Bring to room 
temperature before serving. 

Curried Goat with 
Apricot-Ginger Chutney 

fil PAGE 169 

Active 1 hr; Total 6 hr plus 
24 hr marinating; Serves 6 to 8 

Schop’s brothy version of this Jamaican 
classic is lighter than most. He starts by 
marinating pieces of the tender goat fore- 
quarter with spices, aromatics and yogurt 
for an extended period of time. The stew 
is usually made with water, but Schop uses 
vegetable stock to amp up the flavor. 



MARINATED GOAT 

10 scallions, quartered crosswise 
V 2 medium onion, finely chopped 

One 2V2-inch piece of fresh ginger, 
finely chopped 

V 2 cup finely chopped cilantro 
Vs cup plain yogurt 

Va cup plus 2 Tbsp. West Indian curry 
powder (see Note) 

Va cup ground coriander 
3 Tbsp. garam masala 

3 Tbsp. vegetable oil 

4 lbs. meaty, well-trimmed goat 
forequarter, cut into 2V2-inch pieces 
(see Note) 

GOAT STEW 

Marinated goat 
Kosher salt and pepper 
Va cup vegetable oil 
3 quarts vegetable stock 
10 scallions, coarsely chopped 

1 medium red pepper, coarsely 
chopped 

1 medium red onion, coarsely chopped 
1 large carrot, coarsely chopped 
10 thyme sprigs 

1 Scotch bonnet or habanero chile, 
stemmed and halved lengthwise 

1 cup frozen peas 

Apricot-Ginger Chutney (p. 194) and 
warm roti or naan, or Rice and Peas 
(p. 194), for serving 

1. Marinate the goat In a food processor, 
combine all of the ingredients except the 
pieces of goat and pulse until finely 
chopped. In a large bowl, rub all of the mar- 
inade into the meat. Cover with plastic 
wrap and refrigerate for at least 24 or up 
to 36 hours. 

2. Make the stew Wipe the marinade off 
the goat and season the pieces with salt 
and pepper. In a large enameled cast-iron 
casserole, heat the oil. Working in batches, 
brown the goat on all sides over moderate 
heat, about 10 minutes per batch; transfer 
to a plate. 

3. Pour off the fat in the casserole and 
return all of the goat to it. Add the vegetable 
stock and bringto a boil, scraping up any 
browned bits on the bottom of the casse- 
role. Reduce the heat to moderate and sim- 
mer uncovered for 3 hours, skimming as 
necessary. Cover the casserole and con- 
tinue cooking until the goat is tender, about 
IV 2 hours longer. 

continued on p. 194 
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Get Cooking with our 
FOOD & WINE Collection 

amazon. com/food&wineforgorham 

FOOD & WINE has teamed up with the tableware pros 
at Gorham to create our first-ever dinnerware and 
cookware collection! Our new stainless steel cookware 
showcases all of our must-have features— even heat 
distribution due to a unique copper banded base, 
comfortable cool touch riveted handles, oven-safe and 
dishwasher-friendly designs. Available exclusively at 
amazon. com/food&wineforgorham. 





Bravo’s Top Chef 
California 

bravotv.com/top-chef 

The Emmy® and James Beard Award- 
winning culinary competition series. Top Chef, 
embarks on an epic gastronomic road trip through 
California. Don’t miss out each week as cheftestants battle 
it out in iconic destinations across The Golden State to see if 
they have what it takes to earn the title. Tune in for Top Chefs 
two night premiere Wednesday, December 2 and Thursday, 
December 3 @ 10 1 9c, only by Bravo. 



Join Us in Sunny South Beach 
this February! 

sobefest.com 

Celebrate 15 years of the Food Network 
& Cooking Channel South Beach Wine & 
Food Festival presented by FOOD & WINE 
February 24-28, 2016! Pay tribute to 
legendary chef Jonathan Waxman and 
Constellation Brands’ Rob Sands and 
Richard Sands. Tickets available 
now at sobefest.com or by calling 
877.762.3933. 
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STACY’S® Simply Cocoa® 
Pita Chips 

stacyssnacks.com 





Carefully crafted with Fair Trade ingredients, 
STACY’S® Simply Cocoa® Pita Chips have real 
cocoa baked in and are sprinkled with a 
subtly sweet seasoning. A perfect treat for 
the holidays with this Vanilla Cheesecake 
Dip recipe, stacyssnacks.com/recipes/recipe/ 
vanilla-cheesecake-dip. 



The Secret Ingredient 
is Caymankind 

culinarycapital.com 

As the Culinary Capital of the Caribbean, the 
Cayman Islands embodies freshness in every single 
way. Find out for yourself at culinarycapital.com 



[ Become a fan at facebook.com/foodandwine ' Follow us on twitter.com/foodandwine Follow us on 



.com/foodandwine 
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CURRIED GOAT WITH APRICOT CHUTNEY Continued 

4. Add the scallions, red pepper, red onion, 
carrot, thyme and chile and simmer uncov- 
ered until the goat is very tender and the 
vegetables are softened, about 30 minutes. 
Stir in the peas and simmer for 5 minutes. 
Discard the thyme sprigs and skim off the 
fat. Season the stew with salt and pepper 
and serve with Apricot-Ginger Chutney and 
warm roti or naan, or Rice and Peas. 

NOTE West Indian curry powder usually 
contains allspice, which Indian blends often 
don’t, and it’s usually quite yellow thanks to 
a large amount of turmeric. It’s available at 
spice shops and at kalustyans.com. Goat 
forequarter includes the neck, shoulder 
and shank. Ask your butcher to cut the bone- 
in meat into 2V2-inch pieces. 

MAKE AHEAD The curried goat can be 
refrigerated for up to 4 days. Skim off and 
discard the layer of fat on the surface 
and bring to a simmer over moderate heat 
before serving. 

WINE Red Cotes du Rhone, usually a blend 
of Syrah and Grenache, tends to have juicy 
fruit and a spice edge that’s nice with this 
stew. Try the 2013 Domaine Charvin orthe 
2013 Jean-Luc Colombo Les Abeilles. 

Apricot-Ginger Chutney 

O Total 30 min; Makes 1 cup 

This intensely gingery condiment is a sweet 
and spicy foil for the goat curry. When fresh 
apricots become available, feel free to dice 
some up and stir them in. 

Va cup packed light brown sugar 
Va cup plus 2 Tbsp. red wine vinegar 
2 large shallots, minced (1 cup) 

4 oz. fresh ginger, peeled and 
minced {Va cup) 

V4 cup plus 2 Tbsp. apricot nectar 
12 dried apricots, minced (V 2 cup) 

1 Tbsp. thyme leaves 

2 Tbsp. finely chopped fresh mint 
Kosher salt 

In a medium saucepan, cook the brown 
sugar over moderate heat, stirring occa- 
sionally, until evenly melted and caramel- 
ized, 6 to 8 minutes. Pour in the vinegar 
and stir until the caramel dissolves. Stir in 
the shallots, ginger, apricot nectar, dried 
apricots and thyme. Gook over moderately 
high heat until the shallots and apricots are 
tender, about 8 minutes. Transfer the 
chutney to a small bowl. Stir in the mint and 
season with salt. Let cool to room tempera- 
ture before serving. —AS 



MAKE AHEAD The chutney can be 
refrigerated for up to a week. Bring to 
room temperature before serving. 

Hot Pepper Shrimp 

(D Total 30 min; Serves 4 to 6 

If you can get head-on shrimp, this is a 
great place to use them. The shells keep 
the shrimp tender: they also trap all the 
spices and seasonings, helping them per- 
meate the shrimp as they cook. 

Va cup vegetable oil 
V 2 cup finely chopped onion 
4 garlic cloves, minced 

8 scallions, 2 minced and 
6 cut into 1-inch lengths 

One 2-inch piece of fresh ginger, 
peeled and minced 

6 Tbsp. thyme leaves 
2 Tbsp. sweet paprika 
2 tsp. ground allspice 

V 2 Scotch bonnet or habanero chile, 
stemmed and minced 

Kosher salt and pepper 

20 extra-large shell-on shrimp, 
deveined (see Note) 

2 Tbsp. white wine vinegar 

1. In a large nonstick skillet, heat 2 table- 
spoons of the oil. Add the onion, garlic, 
minced scallions, ginger, thyme, paprika, 
allspice and chile, season with salt and pep- 
per and cook over high heat until the vegeta- 
bles are softened and beginning to brown, 
about 5 minutes. Scrape into a bowl. 

2. In the same skillet, heat the remaining 2 
tablespoons of oil. Add the shrimp, season 
with salt and pepper and cook over high 
heat, turning once, until curled, about 

4 minutes. Return the cooked aromatics to 
the skillet and add the remaining scallions 
and the vinegar. Gook, tossing, until the 
shrimp are evenly coated and the scallions 
are softened, about 3 minutes. Transfer the 
shrimp to a platter and serve. —AS 

NOTE To devein shell-on shrimp, slit them 
down the back with kitchen shears and 
remove the intestinal vein, then rinse well. 

WINE Txakoli, from northern Spain, is cit- 
rusy and spritzy, refreshing with these 
spicy shrimp. Try the 2014 Ulacia or the 
2014 Mokoroa. 



Rice and Peas 

Active 25 min; Total 2 hr plus overnight 
soaking; Makes 12 cups 

The name for this typical Jamaican side 
dish is a bit of a misnomer, as the peas in 
the title are, in fact, kidney beans. 

BEANS 

2 cups dried kidney beans, soaked 
overnight and drained 

Vs cup unsweetened coconut milk 
Va cup unsweetened coconut cream 
14 thyme sprigs 

V 2 medium onion, finely chopped 
6 scallions, thinly sliced 
IV 2 tsp. kosher salt 
Va tsp. ground allspice 

RICE 

2 cups parboiled white rice 

1 cup unsweetened coconut milk 
V 2 cup finely chopped onion 

3 scallions, thinly sliced 

2 garlic cloves, minced 
2Va tsp. kosher salt 

1. Prepare the beans In a large enameled 
cast-iron casserole, combine the soaked 
and drained beans with the coconut milk, 
coconut cream, thyme sprigs, onion, scal- 
lions, salt and allspice. Add enough water 
to cover the beans by 2 inches and bring to 
a boil. Cover, reduce the heat to low and 
simmerthe beans until tender, about 1 hour. 
Drain the beans: discard the thyme sprigs. 

2. Prepare the rice In a medium pot, com- 
bine the parboiled rice with the coconut 
milk, onion, scallions, garlic, salt and 

cups of water. Bring to a boil. Reduce 
the heat to moderately low, cover and sim- 
mer for 10 minutes. 

3. Stir 4 cups of the drained beans 

into the rice. (Save the remaining 2 cups for 
another use.) Cover and cook for 10 min- 
utes, then uncover and cook for 5 minutes 
longer. Fluff the rice and peas with a fork 
and serve. —AS 

MAKE AHEAD The rice and peas can be 
refrigerated for up to 3 days. Reheat 
before serving. 
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California, Always in Season 

visitcalifornia.com/californiagrown 

During the height of the season, California tomato growers are 
producing 2 million pounds of tomatoes per week! Learn more 
about the farmers who harvest these tomatoes, and the chefs that 
love to cook with them at visitcalifornia.com/californiagrown. 




CHEFS CLUB BY FOOD & WINE: 
Reserve Your Table Now! 

chefsclub.com • 212.941.1100 

CHEFS CLUB BY FOOD & WINE, located in 
the famed Puck Building, is an innovative 
restaurant concept featuring seasonal 
menus created by FOOD & WINE Best 
New Chefs. For dinner reservations, 
please call 212.941.1100 or visit 
chefsclub.com. 
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New Premium 
Economy Class 

I h. com/us/premium-economy 

A new travel experience between 
Business Class and Economy Class on 
long-haul flights: enjoy more comfortable 
seats, more service and more extras in 
Lufthansa Premium Economy Class. 
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Your Inner Wild Emerges Here 

visitJacksonhole.com 

There’s a place where wild still holds dominion. Where 
open spaces are gazed over rather than paved over. 
Where what’s on your plate comes from the plains not 
the pen. Majestic, unflinching, inimitable-spend a 
few days exploring its wildest depths, and you may 
discover a few of your own. Find Your Inner Wild at 
VisitJacksonHole.com. 



Celebrity Cruises® presents Luminae, 
exclusive restaurant for Suite Class 

celebritycruises.com/restaurants 

Celebrity indulges Suite Class guests with a restaurant Just 
for them, Luminae. The modern luxury dining experience- 
eclectic cuisine delivered with extraordinary service— reminds 
your taste buds that Suite Class on Celebrity is the sumptuous 
way to vacation. 



Become a fan at facebook.com/foodandwine 



Follow us on twitter.com/foodandwine Follow us on 



.com/foodandwine 
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FORBIDDEN RICE FEAST 

Ginger Turkey Meatballs 

£1 PAGE 177 

0 Total 45 min; Makes 40 

2 lbs. 85% lean ground turkey 
V 2 cup minced red onion 

3 Tbsp. finely grated peeled fresh 
ginger 

3 Tbsp. sambar masala (see Note) 

1 tsp. finely grated peeled fresh 
turmeric 

IV 2 tsp. fine sea salt 

2 Tbsp. canola oil 
Cilantro leaves, for garnish 

1. Preheat the oven to 400° In a large bowl, 
mix the ground turkey with the onion, 
ginger, masala, turmeric and salt. Using 
a 2-tablespoon scoop, scoop and roll the 
meatballs and place on a large baking sheet. 

2. In a very large skillet, heat 1 tablespoon 
of the oil. Add half of the meatballs and cook 
over moderate heat, turning, until browned 
all over, 5 to 7 minutes. Using a slotted 
spoon, transfer the meatballs to the baking 
sheet. Repeat with the remaining 1 table- 
spoon of oil and meatballs. 

3. Bake the meatballs in the oven for 
about 8 minutes, until cooked through. 
Arrange the meatballs on a platter, garnish 
with cilantro and serve. 

NOTE Sambar masala is a spice blend 
made with myriad spices, including corian- 
der, fenugreek and cumin. Look for it at 
Indian markets and on amazon.com. 

MAKE AHEAD The meatballs can be made 
up to 6 hours ahead: serve at room temper- 
ature or reheat gently. 

WINE Berry-forward, lightly floral Beaujo- 
lais: 2013 Domaine du Clos du Fief Julienas. 



NEW COCKTAIL SNACKS 

Popcorn with Sesame-Glazed 
Pistachios 

COVER -H PAGE 178 
(D Active 15 min; Total 30 min 
Makes 18 cups 

V 3 cup vegetable oil 
V 2 cup popping corn 
Kosher salt 

3 Tbsp. extra-virgin olive oil 
2 Tbsp. sugar 

2 Tbsp. toasted sesame seeds 
2 tsp. soy sauce 
V 2 tsp. garlic powder 

2 cups shelled unsalted pistachios 
(8 oz.) 

1. Preheat the oven to 350°and line a bak- 
ing sheet with parchment paper. In a large 
saucepan, combine the vegetable oil and 
popcorn, cover and cook over moderate 
heat until the corn starts to pop. Cook, 
shaking the pan until the popping stops, 

3 to 5 minutes. Transfer the popcorn to 

a large bowl and season lightly with salt. 

2. Wipe out the saucepan. Add the olive oil, 
sugar, sesame seeds, soy sauce, garlic 
powder and 2 teaspoons of salt and cook 
over moderate heat, stirring, until the sugar 
dissolves, about 3 minutes. Add the pista- 
chios and cook, stirring, for 1 minute. 

Scrape the pistachios onto the prepared 
baking sheet and bake for about 10 min- 
utes, until bubbling. Scrape the pistachio 
mixture into the popcorn and toss well. Let 
cool before serving. 

MAKE AHEAD The mix can be made early in 
the day and stored in an airtight container 
at room temperature. 

Marinated Olives with Orange 

Cl COVER -H PAGE 178 
O Total 15 min; Makes 1 quart 

2 Tbsp. extra-virgin olive oil 
1 Tbsp. thinly sliced garlic 
IV 2 tsp. finely grated orange zest 
1 tsp. crushed red pepper 
1 quart mixed olives 
Vs cup fresh orange juice 

In a large skillet, heat the oil. Add the garlic, 
orange zest and crushed red pepper and 
cook over moderate heat, stirring, until the 
garlic is softened, about 2 minutes. Add the 
olives and cook, stirring, until hot, about 
5 minutes. Remove from the heat and stir 
in the orange juice. Let cool completely, 
stirring occasionally. Serve at room 
temperature. 



Spiced Pickled Beets 

COVER -H PAGE 178 
Active 30 min 

Total 2 hr plus overnight pickling 
Makes 6 cups 

3 lbs. medium beets 
Kosher salt 

IV 2 cups apple cider vinegar 
IV 2 cups sugar 
3 bay leaves 

One 2-inch cinnamon stick 
2 tsp. whole allspice berries 
2 tsp. black peppercorns 
% tsp. whole cloves 

1. Preheat the oven to 375°. Put the beets 
in a large baking dish. Add 1 cup of water 
and a generous pinch of salt. Cover tightly 
with foil and bake for about 1 hour, until 
the beets are tender. Uncover and let cool. 
Peel the beets and cut them into ^/4-inch 
wedges. Transfer to a large heatproof bowl. 

2. In a medium saucepan, combine IV 2 
cups of water with the vinegar, sugar, bay 
leaves, cinnamon stick, allspice, pepper- 
corns, cloves and 2 teaspoons of salt. Bring 
to a boil over high heat, then simmer over 
moderately low heat until reduced to 3 cups, 
about 12 minutes. Pourthe liquid overthe 
beets and let cool; refrigerate overnight. 
Drain the following day, before serving. 

MAKE AHEAD The drained pickled beets 
can be refrigerated for up to 5 days. 

HORS D'OEUVRES OF THE SEVEN FISHES 

Sea Scallop Lollipops 

PAGE 180 

0 Total 20 min; Makes 12 
V 2 cup mayonnaise 
2 Tbsp. gochujang 
2 Tbsp. minced dill pickle 
Kosher salt and pepper 
2 Tbsp. canola oil 
12 large sea scallops (1 lb.) 

Lollipop sticks or small skewers, for 
serving 

1. In a small bowl, stir the mayo with the 
gochujang and pickle: season with salt. 

2. In a large cast-iron skillet, heat the oil. 
Season the scallops with salt and pepper 
and cook over moderately high heat, turn- 
ing once, until golden and just cooked 
through, about 3 minutes. Skewer the scal- 
lops on lollipop sticks and arrange on a 
platter. Serve with the gochujang mayo. 

MAKE AHEAD The gochujang mayo can be 
refrigerated for 1 week. 
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FORTUNA’S® SAUSAGE 
& ITALIAN MARKET 



Family recipes passed down for over 130 years. 
Making all natural, nitrate free salami. 
Makes a perfect gift. SHOP ONLINE TODAY 

FortunaSausage.com 

800.427.6879 





They’ll swirl. 

They’ll sip. They’ll swoon. 




The California Wine Club 

800 - 777-4443 

www.cawineclub.com 

Void where prohibited. 

Plus tax where applicable. 
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INTRODUCING THE NEW 




GelPrd 

DECORATOR COLLECTION 




Designer patterns & colors for every decor 
Significantly reduces discomfort & fatigue 
Soothing gel + energy-return foam 
Revolutionary comfort & support 
Stain resistant, easy-to-clean 


GelPro.com 
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GRUND 



Your dream vacation is just 
a phone call away! 



Hawaii 

Four-Island Tour 
13 days from *1,899* 

Discover Hawaii this winter with the Hawaii 
Travel Experts! YMT has been taking guests 
to the Aloha State for nearly 50 years. We will 
show you the best of Oahu, Kauai, Maui and 
the Big Island of Hawaii at an affordable price. 
Departs January - March 2016 



^Prices are per person, double occupancy. Plus ^ 1 99 taxes & government fees. 
Add-on airfare is available. Book a land tour and receive ^75 p/p in Vacation 
Fun money if booked by U/3 Vi 5. Vacation Fun money will be distributed 
by Visa gift card and mailed out after final payment is received. Seasonal 
surcharges and single supplements may apply Single supplement applies. 
Ask your Travel Consultant for details. 



1-888-392-8271 

ymtvacations.com 
Mention promo code TM1 30204 



ISLAND WINDJAMMERS 

CARIBBEAN CRUISES 
877 . 772.4549 
islandwindjammers.com 



Costa Rica 

9 Day Tour $1095 + tax, fees 

Volcanoes, Rainforests, Beaches. 
All Meals Included! Join the smart 
shoppers & experienced travelers. 
#1 Value, Guided Tours Since 1 952. 

Guatemala & Tikal 10 days $1295 
Panama with Cruise 8 days $1195 

Free 28-Page Brochure: 

caravan.com i- 800 -caravan 

caravan 



WWW . g ru ndamerica . com 



NO BRUSHING REQUIRED! 

www.petzlife.com • 888.453.4682 



ICIGARSl 

INTERNATIONAL 



1 - 888 - 244-2790 

mention code SA200A 
www.CigarsIntl.eom/SA200A 

You must enter complete web address for special offer 



*Plus ^2.99 s/h. Offer expires 2-15-16. PA residents add 6% tax □ taxes on orders shipped outside of PA are the responsibility 
of the purchaser. Offer available to first-time purchasers. One per customer. From time to time substitutions may occur. Cigars 
International only sells products to adults who meet legal age requirements to purchase tobacco products. For more information 
please see www.cigarsinternationai.com/ageverify. 



From our European home to yours, our Grund Designer Bath Rugs 
are made from highest quality fabric and offer the ultimate comfort. 
"This mat is fantastic. Gorgeous and was a really great quality." 



Try it once, and you’ll feel the difference.® 



Also available at bedbathbeyond.com, wayfair.com, 
amazon.com, and birchlane.com 

* grunri america.cQm ordeiE only unffTHficaHiUa niTYId 5 



5 CIGARS 



GREAT 



GIFT 
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Kentucky Hot Brown 

O PAGE 200 

Active 30 min; Total 1 hr 10 min 
Makes 8 sandwiches 

SAUCE 

2Va cups whole milk 
2 Tbsp. unsalted butter 
2 Tbsp. all-purpose flour 

2 cups shredded sharp white Cheddar 
cheese (6 oz.) 

cup freshly grated Parmigiano- 
Reggiano cheese 

Pinch of freshly grated nutmeg 
Few dashes of hot sauce 
Kosher salt and pepper 

SANDWICHES 

16 slices of thick-cut bacon 

2 tomatoes, cut into eight V4-inch- 
thick slices 

1 Tbsp. canola oil 

Kosher salt and pepper 

Eight V 2 -inch-thick slices of day-old 
white sandwich bread 

4 Tbsp. unsalted butter, cut into 
pieces 

2 lbs. roast turkey breast, sliced 
Va inch thick 

IV 2 cups shredded sharp white Cheddar 
cheese (4V2 oz.) 

V 2 cup freshly grated Parmigiano- 
Reggiano cheese 

Chopped chives and chopped 
parsley, for garnish 



1. Make the sauce In a small saucepan, 
bring the milkto a simmer. In a medium 
saucepan, melt the butter. Add the flour 
and whisk over moderate heat for 1 minute. 
Gradually whisk in the hot milk and bring to 
a boil. Cook, whisking, until thickened, 
about 5 minutes. Remove the pan from the 
heat and whisk in both cheeses until 
melted. Stir in the nutmeg and hot sauce 
and season with salt and pepper. 

2. Make the sandwiches Preheat the oven 
to 425°. Arrange the bacon on a rack set 
over a baking sheet. Cook until golden and 
crisp, about 30 minutes. 

3. Preheat the broiler. Arrange the tomato 
slices on a baking sheet, drizzle with the oil 
and season with salt and pepper. Broil 

6 inches from the heat until lightly charred, 

1 to 2 minutes per side; keep warm. 

4. Arrange the bread on a foil-lined baking 
sheet and spread each slice with 1/2 table- 
spoon of the butter: season with salt and 
pepper. Broil until lightly toasted, about 

2 minutes. Flip the bread and toast for 

1 minute. Top each toast with some turkey 
and a slice of tomato. Spoon the sauce on 
top and sprinkle on both cheeses. Broil 
until the cheese is melted and golden 
brown, 2 to 3 minutes. Transfer the sand- 
wiches to plates and top with the bacon. 
Garnish with chopped chives and parsley 
and serve hot. 

WINE Juicy, vibrant Barbera d’Alba: 2013 
Produttori di Govone. 
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Customer Service and Subscriptions: For 24-hour service, please use our 
website: foodandwine.com/customerservice. You can also call 800-333-6569 
(813-979-6625 for international subscribers) or write to Food & Wine at RO. Box 62160, Tampa, FL 
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Green Beans with Roasted Almond 
Crumble 

0 Total 45 min; Serves 12 

2 cups (3 oz.) crustless white bread 
( 1 / 2 -inch pieces) 

V 4 cup extra-virgin olive oil 

Kosher salt and pepper 

1/2 cup finely chopped salted roasted 
almonds 

2 lbs. green beans, trimmed 

V 4 tsp. finely grated orange zest plus 
1 Tbsp. fresh orange juice 

2 Tbsp. chopped tarragon 
2 Tbsp. chopped basil 

1. Preheat the oven to 450°. On a baking 
sheet, toss the bread with 1 tablespoon of 
oil: season with salt and pepper. Bake for 
8 minutes, until golden. Cool, then finely 
chop. Transfer to a bowl: stir in the almonds. 

2. Meanwhile, on a rimmed baking sheet, 
toss the green beans with the remaining 
3 tablespoons of oil and season with salt 
and pepper. Roast for 20 minutes, stirring 
occasionally, until lightly browned. Add the 
orange zest, orange juice, tarragon and 
basil and toss. Transfer the beans to a plat- 
ter, top with the almond crumble and serve. 

Butter Lettuce Salad with Fresh 
Cranberry Vinaigrette 

0 Total 30 min; Serves 12 
VINAIGRETTE 

1/2 cup fresh cranberries 
1 Tbsp. sugar 

1 tsp. grated lemon zest plus 2 Tbsp. 
fresh lemon Juice 

Va cup extra-virgin olive oil 
Kosher salt and pepper 

SALAD 

2 heads of butter lettuce 

2 oz. goat cheese, crumbled (V 2 cup) 

Va cup sliced dried apricots 

Va cup dried cranberries 

1/2 cup pecans, toasted and chopped 

1. Make the vinaigrette In a food proces- 
sor, pulse the cranberries and sugar until 
finely chopped. Transfer half of the cranber- 
ries to a bowl. Add the lemon zest and juice 
to the processor: pulse to combine. Slowly 
drizzle in the oil. Add the vinaigrette to the 
bowl: season with salt and pepper. 

2. Make the salad Arrange the lettuce, 
goat cheese, dried apricots, dried cranber- 
ries and pecans on a platter. Drizzle with 
the vinaigrette and serve. 
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RECIPE REQUEST 




DID YOU 
KNOm 

Racehorse owner 
Bobby Flay has been 
teased about the 
colors of his jockey’s 
silk jacket: The yellow 
and red inadvertently 
.evoke McDonald’s. 



MOST 

WANTED 



Bobby Play’s 
Kentucky Hot 
Brown 
Sandwich 



THE HOT BROWN Originated in 1926 at the Brown Hotel in Louisville, Kentucky. An open-face 
hot turkey sandwich topped with cheese sauce and bacon, it fortified guests late at night after 
the hotel’s popular dinner dances. Chef Bobby Flay, who travels to the Kentucky Derby in 
Louisville nearly every year, adapted the recipe for his New York City bistro. Bar Americain 
(p. 199). He describes the dish as a smart way to repurpose holiday leftovers: roast turkey, odds 
and ends from cheese plates and bread that didn’t make it into stuffing. “You can use all 
the extras,” he says. “And then after you eat, you crawl under a blanket and take a long nap.” 
152 W 52nd St; bammericain.com. -chelsea morse 
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PHOTOGRAPH AND STYLING: BARNARD & MEYER 



REAL LEAF-BREWED TEA. 
PURE AND SIMPLE. 





RI.AI BRIXMl) IL\U. I 

PURE 





. ^ FOB THE LOVE OF LEAVES ^ 



© 2015 Pure Leaf is a registered trademark of the Unilever Group of Companies used under license. 




The best seats in the 
house are no longer in 

(3 UL S (3 Welcome to the front row. Or, would you 

^ * prefer to be right up there onstage? 

Lincoln and the audio experts at Revel® Audio explored the limits of the human 
audible spectrum so you’ll not only hear, you’ll feel. By designing waveguides into 
doors, so sound becomes not just cleaner and clearer, but immersive. By studying 
the effects of listening while in motion and while still. By questioning everything, 
then finding new answers. By tuning the entire cabin so that each and every luxurious 
seat is fit for an audiophile. Revel sound - just one of the truly amazing innovations 
you’ll discover in the entirely new Lincoln MKX. LincolnMKX.eom/ Revel 

THE FEELING STAYS WITH YOU. 




The Revel Audio System is optional on the 2016 Lincoln MKX. Revel is a trademark of HARMAN International Industries, Incorporated. All rights reserved. 



